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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chieago San Francisco 
Loeal offices in all large cities 
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W. H. NICHOLLS & CO. | EDWARD P. SILLS 


Canned Goods 
Brokers 


35 River St. 
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CHICAGO Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 

Pacific Coast 





Branches: 
San Francisco 
Bostoa 

New York 

Los Angeles 


Products 
42 River St., CHICAGO 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 


} 
| 
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E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND CANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 
Jallas Mercantile Co., Dallas, Texas. 
uter-State Brokerage Co., Oklahoma City,0.T. 
nterc-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 


WHOLESALE -3..%? 
Brokerage and Commission 


NEW ORLEANS, LA. 
Send us your offerings. Cover jobbing points 





im Louisiana and Mississippi. 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
~orrespondence Solicited. 


EMERSON #@ HALL 


OFFICES: 
nice CANNED GOODS 
“Meroe «©» DRIED _~FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover ail Jobbers In Kebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé 








Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 


MOORE-HOLBERT COMPAKY 


BROKERS — 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
> 1 ried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St, Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and: Nuts 


ygom #5 Americon Louisville, Ky. 
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BAKER & MORGAN 
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Canned Goods Brokers and Commission Houses 











THE J. Mc PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 








CANNED GOODS 
BROKERS 
ABERDEEN, MARYLAND 


OUR SPECIALTIES 
CORN AND TOMATOES 





——— 


PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits —_——. 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ROEMER & CO. 


Packers’ Agents 
and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 


Correspondence 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY Co. 
Merchandise Brokers 
Canned Goods, Dried Fruits 
OMAHA 


Solicited Cover Jobbing Points: Nebraska, Westevn lowa 












Condensed 












HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 
PRICES:5 In barrels of about 240 Ik. - - 6c per Ib. 
—=———— | In 50 and 100 Ib. packages - - 8c per lb. 


~—— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 








THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 














A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2%< 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock. provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. 


























Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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Latest Improved Lock Seam Body Forming 


Pat. Noy. 19, 1901 . : 3 
Pat. June 30, 1905 Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 


Attachment 











Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 




















Sanitary Can Lock and Lap Seamer “'™ SOLDERING ATTACHMENT || 





PATENTED bee 


This is our new improved “Sanitary Can Lock Seamer’’ which makes a Lock and Lap seam and is used with great success on fruit cans. _ 

As the above cut shows, we solder the body from underneath, which places the solder on the outside of the body only; the inside being kept perfectly clean. 
The body is notched, edged, formed, acid-soldered and wiped, all automatica!ly, ata speed of 50,000 cans per day. 

The range of the above machtine is as follows: Smailest diameter, 2% in. x 54% in. high; largest diameter, 444 in. x 544 in, high; floor space, 6 ft. x 16 ft.; 
weight complete. 4,900 lbs.; size of drive pulley, 4% in, face x 13 in. diameter: speed of pulley, R. P. M. 350. 


For arte ae TORRIS WOLD & CO. (Inc.) 218-230 N. Jefferson St., Chicago, Ill., U. 5. A. 


Makers of High Speed Automatic Can Making Machinery, Presses, Dies, etc. Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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| How About Your Large Cans? ® 


For economically producing large diameter round 
lock seam can bodies. we recommend as a most modern 
machine our No. |7-K illustrated. It handles can 
bodies from 4 to 7% inches in diameter by 3 to 9% 
inches in length, at the rate of 25,000 to 40,000 
bodies in 10 hours. The body formed around a horn 
or mandrel insures a round body. Regularly fitted 
with a friction clutch it may be direct driven from a 
line shaft. All adjustments are simple and the ma- 
chine is quickly changed from one size can to another. 
All working parts are open and in full view of the 
operator. When specially ordered, the machine is 











‘Bliss’? No. 17-K Automatic Round Can Lock Seam Body Making arranged with a special soldering attachment for hand- 
SS ling Enameled or Inside Coated Cans. Full details 
on request. 


Complete High Speed Equipmenis for Sanitary and Packers’ Cans 
E. ai BLISS COMPANY 


33 Adams Street Brooklyn, N. Y., U. S. A. 
Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, III. 























FOR SANITARY AND 
PACKERS’ GANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 





WRITE FOR FURTHER PARTICULARS 





McDONALD MACHINE CO. 


Manufacturers 
MODERN HICH SPEED CAN MACHINERY 
32d AND SHIELDS AVENUE CHICAGO, ILL. 





AUTOMATIC AIR PRESSURE TESTER 
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Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 








By{turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 10 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “trorna” 











SPECIAL EASTERN ACENT FOR 
The “Sprague” 
Line of Canning Machinery 


“Hawkins” Continuous 

















IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
Polaee ““M”’ Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
| SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 
































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


- 





| Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














y: 
CHISHOLM-SCOTT CO. 


Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 






Operating Patents of FACTORY: SUSPENS1® BRIDGE, N. Y. 
Cc. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the, person using 
an infringing machine is liable to thrée times the 
regular ror ty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are iz 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 





 omatemmmenall 











<n Remain 

































American Coke and American Charcoal 


BRIGHT. TINS 


“AMERICAN —=——4——" = CHARCOAL f 
~ANERICAN-—==—AA CHARCOAL 
SAMERICAR———AaA—— = ae iy 
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| 7 ————— CHARCOAL // 


These products are made from select materials, under the best conditions, 
and are everywhere recognized: as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 




















Note:—AmMERIcAN COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 














“AMERICAN” 
| General Offices: Frick k Building, Pittsburgh, volipaliy 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 
DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payabie to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








The whole canning industry extends thanks, Mr. 
Orem. 
* x 


The reports of a short tomato pack were correct 
this time. 


Uncle Sam’s food inspectors will be hot on the trail 
of the slack-filled tomato this winter. 


It is easily seen that among canned goods packers 
the shorts far outnumber the longs. 


THE CANNER opines that the demand for futures 
will begin early this fall; in fact, it has already begun. 


* *K 


Only one thing seems to stand in tiie way of an 
advancing tomato market—the jobbers’ persistent de- 
mand for cheap goods. 

1% * ok 


If the law of supply and demand continues to be 
the “inexorable” law that we have often heard it called, 
canners may confidently look forward to a higher mar- 
ket on tomatoes. 

* * 


Where's the sense in labeling tomatoes “Hand- 
Packed Whole Red Ripe” unless the contents of the 
cans bear out this advertisement? The false descrip- 
tion reacts on ALL canned goods. 

* * 


We're all glad prices of canned goods have worked 
up onto higher and profitable levels, but isn’t it a 
rather sad commentary on conditions affecting the 
canned goods industry to have to admit, just by way 
of being truthful with ourselves, that it took a great 
big shortage in the supply to put ’em there? 

% x * 

A canned goods writer, under a contentious nom 
de plume, speaks of the decreased supply of canned 
food products as “only a temporary condition largely 
produced by a concerted and purposely restricted pro- 
duction.”” Whose purpose? The 25 per cent reduc- 
tion in tomato acreage this year was the packers’ 
purpose, but that was all they had to do with it. 

x x 


It is hard to believe that the following could be an 
excerpt from an editorial appearing in a Baltimore 
newspaper the other day: “This season, according to 
reliable information, will certainly be the greatest 
fruit and vegetable packing season in the history of 
the city. The tomato pack will break all previous rec- 
ords.” From the information that THE CANNER has 
been receiving the only record likely to be broken will 
be that for a short pack. 

x * 


A reputation of the right kind has a large cash value 
for the packer possessing it—and in the canning busi- 
ness it can only be built upon quality. There’s not a 
canned goods packer in this country who is able to 
obtain an extra price for his products, and whose goods 
are always in demand, that doesn’t put QUALITY in 
his cans. It’s impossible to gain a reputation for qual- 
ity unless you PACK quality. 
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DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres't - ‘ 
A. W. ORTON, Vice-Pres’t CHICAGO 
F, P. ASSMANN, Sec.&Treas. SYRACUSE 
J.C. TALIAFERRO BALTIMORE 


P. 
Fi. LARKIN 
CONWAY CANONSBURG 
*. A. ASSMANN, Jr. 

A 


. SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen :— 


Now that the active packing season of 1910 is practically completed, 
we beg to thank you for the very liberal patronage that you have given 


us this year. 


Despite the very short crops in many sections, we are glad to announce 
to you, that the volume of our business has been greater this year than ever 
before, and we shall look forward confidently to next year for the renewal 


of your patronage. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 






















THOS. G. CRANWELL, President.. 
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“A Revolution in the Kitchen.” 


HE finest address ever delivered on the sub- 

ject of canned goods was Mr. Hugh S. Orem’s 

prilliant and convincing discussion, published 

in full in THe CANNER of September 3oth, 
of the revolution which this class of food products 
i; working in the kitchens of America. In our judg- 
ment it is Mr. Orem’s ablest effort, the result of his 
years of ripe experience, and THE CANNER trusts that 
it will be used as a campaign document to further the 
interests of the canning industry. 

Already the press in many cities has printed ex- 
cerpts from it, but this should be only the beginning ; 
if the packers themselves will display the proper 
amount of interest, hundreds of newspapers in every 
part of the United States will liberally quote from it 


and canned goods will receive a vast deal of the most 
effective kind of advertising. 

Take your copy of last week’s CANNER to your local 
editor and request him.to reprint all or part of Mr. 
Orem’s address and comment on it. If Mr. Orem 
could afford te devote to its preparation so much of 
his valuable time, surely the other members of the 
canning industry can spare the time necessary to the 
making of a visit to their local newspaper offices for 
the purpose outlined. 

Let us reap all the benefit possible from this fine, 
forceful presentation of the claims of canned goods 
upon the consideration of the American housewife. 

Its publication in the press of the country would 
speed the revolution in the kitchen, and thus, in turn’ 
revolutionize the canning industry. 


Arousing the Retail Grocer’s Interest. 


T would, indeed, be a fine thing if the several hun- 

dred thousand retail grocers in the United States 

could be really interested in pushing the sale of 

canned goods, but, strange as it may seem—for, 
of course, the grocers would be benefiting themselves 
as much or more than the canners—moving the retail- 
ers as a class would be about as difficult as moving a 
mountain. 

Whether it is from lack of education, or simply be- 
cause the retailer is an exceedingly busy individual, 
whose working day is a very long one, and whose 
every hour is fully occupied, it is hard to arouse him 
to a sustained active interest in any kind of move- 


ment. As a rule, he does the business that comes to 
him; only a small percentage of grocers are construct- 
ive merchants, reaching out after and building up 
business. Many striking exceptions exist in this coun- 
try—but we are speaking of retail grocers as a whole. 

We do not assert, however, that it is impossible 
to actively interest the grocers of this country in 
increasing the sale of canned vegetables and fruits 
and fish, although candor compels us to say that it 
would be a herculean task, no matter in what manner 
undertaken. Systematic, persistent cultivation of the 
right kind would doubtless in time—a very long time 
produce good results. 








Statistics of 1910 Vegetable Pack. 


N the 8th of October there will be sent from 

the office of the National Cantiers’ Associa- 

tion at Bel Air, Md., to all canners of veg- 

etables in the United, States blanks on which 
to report the size of their 1910 tomato and corn packs. 
At the last national convention, held at Atlantic City 
in February, 1910, a resolution was adopted instruct- 
ing the secretary, in carrying out his statistical work 
in relation to future packs, to collect tomato reports 
so as to show the number of cases of tomatoes put 
up in each of the several sizes of cans—No, 2, No. 3 
and No. 10—instead of reducing all to the No. 3 size, 
as formerly. 

In compliance with these instructions, Secretary 
Gorrell on Saturday will mail to packers blanks ar- 
ranged for the convenient reporting of the tomato 
pack, according to the number of cases of each size 
cans used, and THe CANNer trusts that all receiving 
them will give them their prompt and careful attention. 


The importance of accurate statistics of the veg- 
etable pack is well understood, and it is the duty of 


packers to aid the secretary in making his totals as 
nearly accurate as possibly can be done, by each packer 
using the utmost care in the report covering his own 
pack. If every packer will do this the secngtary’s 
work will be expedited and the totals easily and accu- 
rately arrived at. 

The figures which packers are requested to furnish 
the national secretary will be treated as confidential, 
and will under no circumstances be used except for 
the purpose of obtaining totals on the pack of 1gto. 
No packer, therefore, need have the slightest fear that 
information relative to his pack will fall into improper 
hands. Facts regarding no packer’s output will get 
beyond the office of the National Canners’ Association, 
and it should be distinctly understood that the associa- 
tion’s sole object in requesting an accurate report on 
the output of the individual canner is to enable it 
thereby to arrive at the correct total for the United 
States as a whole. 

Upon receipt of the blanks, fill them in carefully 
and return as early as possible to the office of the 
National Canners’ Association, Bel Air, Md. 




















AncontyBrawD Non-Acid 





Used and approved by many of the largest canners in America. 


Get your order in now and avoid delay. 


Soldering Flux 








GARDEN CITY LABORATORY, 4134 S. Halsted. St., CHICAGO, ILL. 


el ee 











12 THE CANNER AND DRIED FRUIT PACKER. 





ee 
————:!2 





Canned Goods Market oe we 














The Situation. 

This time the reports saying that the tomato pack surely 
would be very short weren’t ‘‘ yarns sent out by the packers 
merely to give the market a boost,’’ as a whole lot of buyers 
have fallen into the habit of expecting each season. The 
reports of a short crop and heavily decreased production of 
the canned article have been based on solid truth from the 
beginning of the season, a fact which is now realized by 
most jobbers, the realization forced by the positive news 
of canning factories closing down in Maryland, Delaware, 
New Jersey, Virginia, Indiana and other tomato-canning 
sections. 

As long as the factories remain in operation, making inter- 
mittent runs on the tailings of the crop, the buyer is uncon- 
vineed, believing, or hoping, that much of the reported 
shortage will be overcome—but when the machinery shuts 
down and the factory doors are closed and locked, he knows 
that the packing season’s done and the pack made. Such is 
the situation at present; the 1910 tomato pack has been 
made, and the net result is a big shortage not only below 
last year’s production or the average annual output cov- 
ering several years past, but below the country’s actual 





requirements. 

The margin between supply and requirements is wide. 
For instance, nobody estimates the pack at more than 
8,000,000 cases, some of the estimates being as low as 
6,000,000, while the average of the past five years is 
10,500,000 cases, and the consumption that much, since the 
goods all went into consumption. The largest pack during 
that period, 1905 to 1909, inclusive, was in 1907, when the 
output reached 13,467,000 cases, and the smallest in 1905, 
when production fell to 6,510,000 cases, and was followed 
the next spring by an advance to $1 a dozen on 3’s. 

Lesser Relative Importance of Indiana’s Tomato Pack. 

Indiana’s slump as a tomato-packing state has been fre- 
quently remarked during the past several weeks, and it is 
doubtful if at present there are any offerings whatsoever be- 
ing made by canners there. This slump is proving a long- 
lived one, for this is the second year in which Indiana has 
been relegated to the minors, the figures on that state’s 
production of tomatoes covering the past several years being 
as follows, as compared with the leading Eastern tomato-can- 
ning state, Maryland: 


Indiana Maryland 

Cases No. Cases No. 

3 cans. 3 cans. 
a ee eee ee ers 1,581,785 3,280,053 
RI cat extave tinted ang aerkbee: had Aas 1,282,245 5,349,690 
GRAS SOR ee ese fe 1,126,000 4,716,000 
SEITE IR. Raye oe Pe Sie 852,000 4,609,000 


This season’s tomato pack in Indiana is estimated at from 
500,000 to 750,000 cases, and the estimates need be only 
approximately correct to show that Indiana’s tomato pack 
has been shrinking steadily for five years, beginning with 
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Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building shoyld collapse. 
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the record pack of 1906. Maryland’s pack is seen to have 
been smaller in 1909 than in 1907, and will be stil] smaller 
this year, but the percentage of decrease hasn’t been equal 
to Indiana’s, which, however, may be expected to turn 
around and show a considerable increase in 1911, stimulated 
by the more attractive prices, which are practically certain 
to materialize. ; 
Corn Output Increased—But Probably Little Surplus, 

In studying the reports from corn packers on the results 
of their season’s operations no great increase in the total 
pack of this article is indicated. In Maine the pack 
appears somewhat larger than last year’s. In Ohio the pack 
has turned out disappointingly, judging from advices re. 
ceived, one saying that ‘‘From the best information we can 
get, all the factories will deliver short, with the exception 
of ours, and we had very few futures sold. Would say that 
as compared with last year the. crop will figure about 75 
per cent.’’ Iowa undoubtedly has packed an increase over 
last year, but Iowa’s 1909 pack was only 902,000 cases 
while that state usually packs over a million cases, and in 
1906 packed 1,593,000. Reports indicate only a moderate 
increase in the New York State corn pack as compared with 
last year, when the output totaled 634,000 cases, whereas 
New York has packed over 1,100,000 cases in a single 
season. Indiana and Illinois will show an increased output 
over 1909. 

In regard to the corn pack in lowa, which state has made 
an increase in production as compared with its 902,000 
cases in 1909, we regard the following report io THE CANNER 
from an Iowa canned goods man who has made a thorough 
canvass of the state as well worthy of being printed: ‘‘It 
is our opinion, after carefully canvassing the principal 
packing centers in this state, that the surplus corn in 
packers’ hands after shipments on future contracts are 
completed will not be over 50 per cent of the surplus from 
the 1909 pack. A good many packers have found it neces- 
sary to make purchases of corn on this advancing market 
in order to make 75 per cent deliveries, which demand has 
closed out the surplus of several fortunate factories. If the 
entire surplus of Iowa were used to make up full deliveries 
upon the future contracts of those packers who were short, 
there would not be a ease of corn in Iowa today. In other 
words, we believe that the entire 1910 pack of Iowa corn 
would not fill more than 90 per cent of the future business 
booked. ’’ 

Tomatoes—A good amount of business has been done on 
tomatoes in the Chicago market during the week under 
review, but it doesn’t appear that trading has been any- 
thing to speak of so far as other lines of canned goods are 
concerned. We heard of a number of sizeable transactions 
this week, all in Eastern packing, as there aren’t any 
Indiana tomatoes, so far as we can learn, being offered in 
this market at the present time. Some of the sales have 
been made at 75e f. 0. b. country for packer’s labels and 
771%4c for buyer’s labéls. Baltimore quotes No. 3 standard 
tomatoes at 80c f. o. b. there. Indiana No. 3 standard 
tomatoes may be quoted, nominally, at 82%4¢ per doz., f. 0. b. 
factory. That state has an exceedingly small pack this year 
and one of the reasons is to be found in the competition of 
catsup makers for tomato pulp. The demand for this product 
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Are You Cramped for Room? 


Why not relieve the congestion by 
shipping a few cars of surplus stock to 


The KEPLER WAREHOUSECO. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick for 
out-of-town Kieeepain. Liberal loans. Labeling. 
No cartage or switching charges on carloads con- 
signed in our care. Drop us a line. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral : 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, ‘Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 
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DELIVERIES WHEN PROMISED 


Pope Tin Plate Co. Orders For 5000 or 5000000 Receive the Same Careful Attention 
MUTUAL PRINTING LITHOGRAPHING @ 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
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has increased that the condiment manufac- 
turers have been decided factors in the situation this season, 
the competition from this source cutting heavily into the sup 


enormously, so 


ply of raw stock, because of the catsup people’s present 
demand for pulp made from whole fruit. The demand for 
pulp of this character never before reached anything like 


the proportions reached this season, and canners have found 
it profitable to cater to it. 

Canned Fruits—The market on California canned fruits 
holds firm, with general conditions as previously described in 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 ett eanned fruits are as follows: 





























a 3a Re .&. 2 Bae 
Variety. ak a of Neg ag 86 ag me 
ch oc sk okS 6& 63 SS co 
ZH Zn Zh Zhan Za Za Ze Ze 
Apples Svebece $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 $.. $1.00 
Apricots ..... 2.25 1.85 1.60 1.30 1.20 none é need 
Apricots, pid. .... 2.15 ete se 1.25 wae on woud 
Apricots sliced 2.75 eee nove one ouae eee ‘ oite 
Assorted .... .... Sdes eden sas oese “in neon ane 
Cherries (R. A. D as 2.25 2.00 1.75 1.35 1.25 1.20 1.15 
Ch’r’es (Wht.) .... aed 2.00 1.75 1.35 1.25 1.20 1.15 
Che’r’es (BIk. .... adit anaes abs sede 1.25 1.20 1.15 
Gr’pes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 .85 .80 
Peach’s (Y.F.) 2.30. 2.00 1.70 1.30 1.20 1.05 oes =" 
Peach’s (L.C.) 2.30 2.00 1.70 1.30 1.20 1.05 inne 
P’ch's (L.C.8.) 2.30 2.00 1.70 1.30 1.20 1.05 ona 
P*ch’s (W.H.) .... oe bese 1.30 1.20 1.05 1.00 ae wl 
Pchs. (W.H.S) .... a ene eS  ~ 1.20 1.05 boot wens 
Pears (B'ti’tt) 2.60 2.35 2.00 1.80 1.55 1.35 1.15 1.00* 
Plums (G.G.) .... er howd oes ines asus nia ooes 
Plums (Egg). 
Plums (G. D.) 
Pi’ms (D’m’'n) 
*Peeled. 
s A=} 
ON. z S 3 
Variety esa goft of wl o oS 
cCkoEcokS oS s2 ce sage 
ZEZC Zn Zn 42> Aw Ze 
GD cbc cnksicadd $5.00 $4.00 $3. $3.50 §$.... §$ $ 
ME aocsastccesu % 5.50 odes 4.25 ove see 
Apricots, peeled..... . ann 4.5 joe 3.00 
Apricots, sliced.. . 5.50 keke ea 3.00 
BEBGTIOE cccccsce ee ‘ pe ° eee 
Cherries (R. A.).... ‘ asin 5.75 5.25 4.00 
Cherries (White).... . oor. 686.75 )=S— 5.25 4.00 
Cherries as 5 a ‘ aaane 5.75 5.25 pa ehes 
Grapes (W. a . 4.75 4.00 3.25 3.00 2.35 2.00 2.25 
Peaches (Y. F.)..... 5.50 4.75 4.00 3.50 3.00. .... Babs 
Peaches (L. C.)..... 5.50 4.75 4.00 3.50 3.00 .... - 
Peaches (L. C. §.).. 5.50 4.75 4.00 3.50 asa0 ane 
Peaches (W. H.) idea .. 400 3.50 3.00 2.75% .. 
Peaches (W.H. 5: athe ‘ied 4.00 3.50. .... reas as 
Pears (Bartlett).... 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Plhums (G. bpetcace ery Seed é en's cess 2.50 1.90 2.15 
Plums (Egg) ....... .... Suis 1.90 pa 
Plums (G. Drop)... .... 1.90 
Plums (Damson) ake abi 1.90 
*Peeled. 
THE CANNER. The fruit canning season in California has 


ended and canners on the coast are generally finding it diffi- 
cult to make up assorted cars. The ‘‘ Fruit Grower’’ reports 
that ‘‘Those buyers who did not place their orders early are 
now forced to take assortments that are not so complete 
as they have desired. The reported shortages in the pine- 
apple pack have apparently had a stimulating effect upon the 
peach market, and one large packer reports a heavy demand 


for all grades for peaches, and prediets that if the 
demand continues there will result the sam: 
this varfety of fruit as exists in all others.’’ 


present 
situation jn 


Advices state that stocks of peaches have been reduced 
to small proportions at Baltimore, and that the market 
there is firmer. Even unpeeled pies are reported getting 
scarce and have been advanced to 6714 to Tile per den 


f. o. b. The different grades are quoted there 
No. 3 standard white peaches, $1.10; No. 
$1.15 to $1.20; No. 3 second 


as follows: 
o Standard yellow 
yellows, 95¢ to $1.00: No. 9 


standard yellow, 90c¢ to 95¢; No. 3 extra st: indard yellow 
heavy syrup, $1.25 to $1.: 30: No. 3 extra selected yellow. 
heavy syrup, $1.40 to $1.45; No. 3 standard pie, unpeeled. 


67\%4e to T0e; No. 10 standard pie, unpeeled, $2.20; No, 2? 
standard strawberries, syrup, 80c; No. 2 preserved, 95¢ to $1: 
No. 2 faney extra preserved strawbe rries, $1.15 to $1.25; No, 
2 standard blackberries, 65¢ to 70c; No. 2 faney LS 
preserved blackberries, 90c to $1.00; No. 2 standard black 
raspberries, 85¢; No. 2 standard red raspberries, 85e¢; No. 
2 standard gooseberries, 774%4¢ to 80c; No. 10 standard straw- 


berries, $4.25; No. 10 standard blackberries, $5.00; No. 10 
standard gooseberries, $5.25; No. 10 standard raspberries, 
$6.00. Pineapples—No. 2 fancy sliced, E. & C., extra heavy 
syrup, $1.50 to $1.55; No. 2 extra selected sliced, E. & € 

heavy syrup, $1.30 to $1.35; No. 2 extra selected grated, 
heavy syrup, $1.30 to $1.35; No. 2 extra standard sliced, 
E. & C., whole circles, good syrup, $1.20 to $1.25; No, 2 
standard sliced, E. & C., good syrup, 9Vce to 95¢; No, 2 


standard sliced, E. & C., light syrup, S80e to S5ce; No. 
standard sliced, E. & C., broken pieces, 80c. 

Corn—While the weather during the week reviewed has 
generally been of the finest kind, the corn canning season 
is virtually ended in the middle section of the United States 
at least. THE CANNER bases this statement on the advices 
it has received concerning the large number of canning fae- 
tories which have closed for the season, many of them closing 
aus much as a wek or ten days ago. The market this week 
has ruled firm, quotations on Western standard being from 
70c to 72%e per doz. f. o. b. factory, though with offerings 
decidedly light. There are packers who have secured some 
surplus after filling their future contracts, but there are also 
a great many, and important packers, who did not do so. 
THE CANNER learns of little or no actual business transacted 
here this week in Western corn; there are virtually no 
offerings by Western packers. 

Peas—There is a demand for peas, but buyers do not 
willingly come across with the prices asked by the packers, 
who, as THE CANNER has pointed out a number of times since 
the close of the canning season, have few goods to offer, so 
few, in fact, that when the demand comes this winter and 
next spring the supply of canned peas should quickly be used 
up. The statistical position of the article is such that whole- 
salers’ efforts to replenish stocks promise to be attended 
with difficulty. 

Pumpkin—No. 3 Western pumpkin is generally held at 
55e per doz., f. o. b. factory, with — ate offerings and 
unfavorable prospects for a large pack 

Apples—New York State packers woneralty quote their “" 
10 apples at $3.00 per doz. f. o. b. factory. Michigan pack 
ing 3s ean be bought at $2.75 f. o. b. factory; Pennsylvania 
No. 10 standards at $2.40; Indiana at $2.50; Baltimore at 
$2.10 to $2.25. New York State packers assert that they are 
not able to get raw stock on a basis that ‘will let them out 
whole on a quotation of $2.90 to $3.00 f. 0. b, factory. 

Spinach—Packers of spinach inthe Baltimore section have 
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\\CREATE A DEMAND 


for your brand of goods. It is easily said but not 
so easily done, but when you have created a de- 
mand you want to be sure that you are getting the 
benefit and enjoying the exclusive use of the 
brand upon which the demand has been created. 
This can be done only by federal registration. 
Consult the 


Trade Mark Title Company 








Canning Dept. 





Fort Wayne, Ind. 











KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,600,000 CASES 





ANNUAL SALES. - - 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Freacisco; 
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| Dried Fruit Market 
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prices. The 
October, 
shape on account of long drouth. 


season should open up the 
but the crop is reported in bad 
Unless rain comes soon 
fall pack of spinach in that 


withdrawn future 
second week 11 


there will be a failure in the 
part of the country. 

Cove Oysters—-The season is open at 
hear f. 0. quotations on new Chesapeake Bay packing, 
prompt delivery, at 65¢ for 4-0z., 75¢ for 5-oz., $1.30 for 8-o0z., 
and $1.40 f01 1U-0z. cove oysters. 

Sweet Potatoes—The market on Eastern packing sweet 
pocatocs is quoted at a range of 70 to 75e f. o. b. for No. 


Baltimore and we 


359 No. 2! standard sweet potatoes are offered at 67M%c 
f. o. b. East. 
Sardines— Maine canners of sardines are not offering freely 


in either quarter-oils or % mustards. Prices are largely nom 
inal, since most of the packers will accept no business except 
subject to pac k, according to late reports reaching here. In 
the last few days a better run of fish has been ‘noted, and 
the size is said to be more suitable for packing into % oils. 
At the close the selling bases f. 0. b. Eastport was given as 
y, oils, keyless, $3. 40; % oils, key, $3.60 to $3.75; 34 mus 
tards, keyless, $2.75; %4 mustz irds, carton, $3.25; 4% mustards, 
keyless, $3.00 to $3.20, and 4 mustards, key, $3.25 per 
ease. A report is current to the effect that an effort is being 
made by some pac kers to secure government inspection ot 
tle Maime sardine packing plants. Imported sardines are 
frm. Advices from most sections in France are that the run 
of fish of suitable size is small. Similar reports are here 
from Portugal and Norway. 

Lobster—Is scarce and firm. A good reasonable interest 
is noted in oysters, and a considerable business is said to be 
under contract for No. 1 6-0z. extra selects at $1.75 per 
dozen f. o. b. factory. 


Salmon—Prices hold extremely firm, with very. little stock 
offering. The firmness affects all grades, pinks as well as 
red fish. The pack of sockeyes this season in British Colum 


bia is accounted a good one. In 1906, the year which cor 
responds to 1910 in the four-cyele period governing the rules 
of fishing, the total pack of all kinds of salmon in the prov 
ince amounted to 629,460 cases. On the Fraser River this 
season the estimated sockeye pack to date is 140,000 cases. 
It is declared that when the season ends the total sockeye 
pack of the river will not be greatly in excess-of the figure 
named. As usual canners on Puget Sound have reaped the 
greatest benefit from the Fraser River run, their sockeye 
pack up-to-date totaling in the neighborhood of 220,000 
full 47 pound cases. Canners estimate the sockeye salmon 
pack of British Columbia as follows: Fraser River, 140,000 
eases: Rivers Inlet, 123,000 cases; Skeena River, 160,000 
eases; Naas River, 28,000 cases, and outside rivers, 75,000 


eases. 


The trading in domestic dried fruits has been quiet in the 
local market, with quotations, excepting on dried raspber 
ries, not quotably changed. The Chicago jobbers have been 
big buyers of dried fruits during the past several weeks, 
but they have been inactive in this respect since our last 
issue. Raspberries have scored a rapid and big advance, 
jumping during the past week from 2le to 25e¢ per Ib., the 
cause being the shortage in the supply. 

Apples—The apple market is very firm, and it looks de- 








year... Chicago 


cidedly like a very small make of evaporated apples this 
prices hold about: Standard grade, 8%e 
per Ib.; choice, 9c; extra choice, 914c; fancy quality, 10%e. 
Apple waste, around 1*4¢ per Ilb.; chops, 2%e to 3e. 

Raisins—The only change in raisins is a somewhat easier 
feeling on California seeded, attributed to the light demand, 
though some think it caused by attempts of California paek- 
ers to interest the market for sweat box raisins. Fancy 
seeded for October shipment were quoted on the basis cf -6¢ 
f. o. b. Coast, others quoting at 64c to 6c. 

Prunes—Prunes hold strong at about last week’s values. 
Offerings .are very light. Latest reports from California 
indicate a pronounced scareity of the smaller sizes. We 
hear of no offerings from that quarter below 5\c basis, 

o. b. in bags, with a premium of le for 40s and We per Ib. 
for 30s. 

Peachées—The demand for:peaches from some quarters has 
been somewhat better. Spot Chicago prices remain a 
quotations continuing 64¢ to 7e per lb. for standards, 7\4¢ 
to 71%4e for choice, 7144 to 7%e for extra choice, and Be to 
9e per Ib. for faney quality. 

Apricots—Are firm, as the supply is well cleaned up. 
Chieago prices are as follows: 1114c to 11%e for standards, 
12\%4¢ to 12%e for choice, 12%e to 13¢ for extra choice, and 
13%4c to 14\¢ for fancy. 





Pickles and Kraut 











Pickles—The market is strong, and, as reported before, 
stocks are light. Large pickles are particularly scarce, none 
being offered. The basis remains the same, $7.00 to $7.50 
for 30-gal. barrels, 1200s, in vinegar, f. 0. b. factory, $1.50 
spread. 

Kraut—The market is a little easier. 
factory: 

Caulifiower—No domestic 
casks, imported, $9.85 seaboard; 
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The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 


The Sanitary Can Company has established 1910 can prices 
as follows: 


40-gal. casks, $4.50 


eauliflower is offered; 60-gal. 
$11.00 Chicago, carloads. 





7Canners’ Supplies 








Season Prices. Plain. Enamel. 


edt gl alah Raed ie $10.75 $13.75 
Rages Gian Signe A ihlreis E 18.25 
ee eee cri lesedscceuchedenacsbd San 23.00 
A MNP S, cikbcbbcW aces dhisccabetsocecd MEN 24.00 
RS sia... ol sca accel plaw an cachaden eee 24.50 
iC Ee SACRE 26.50 
a ee eee etude rh oe 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 


The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 


The United States Can Company will. quote prices on 








you in selling the output of your factory, 


talk the matter over with you. 





LISTEN, MR. PACKER: 


who will give special attention to your account. 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


'W. S. KNIGHT & CO., Chicago, Ill. 


(F. Cc, WHEELER, Jr., of Baltimore, Manager Canned ‘Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


You 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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standard packers’ cans upon application and quote as follows 
on Sanitary cans: 

Enamel. 

$13.75 

18.25 

23.00 

24.00 

24.50 

26.50 

53.00 

Pig Tin—The syndicate is still having its troubles keeping 

up the price, and in face of the continued ‘‘let it alone’’ 

policy of consumers, it is difficult to see how their efforts 

ean be ultimately successful. The week opened with an 

advance of about 25 points, but has steadily declined since, 
being at present writing about as follows: 

Spot. Oct. Nov. 

34.60 34.55 34.50 

34.80 one tame 

Tinplates—Trade is not in as satisfactory a condition as 

it was a short time back, and rumors are in circulation that 

lower prices will be named within the next thirty days. This 

seems difficult to understand, unless there should be a con- 

siderable drop in pig tin and other raw materials, and 

such talk should be accepted with caution. Prices as fol- 


lows, f. o. b. mill: 
Bessemer Steel Cokes. 


DD a ee Rr rere ere co ee ee $3.75 
Sb) 2 3 errr 3.60 
Vi 3} 9 ere 3.55 
1420 ( GO WG.) . 2... ccc cece eet cece rene ecercce 3.50 


ADVOCATES ORGANIZATION OF JAPANESE CANNEBS. 

“Time and again we have appealed to the govern- 
ment, as well as to the packers engaged in the 
canning of sardines and other food products for 
foreign market,” says the Journal of the Fisheries 
Society of Japan, “to form a controlling agency or 
association, but so far nothing has been done along 
this line. As the consequences of this negligence, 
we have already witnessed the suicidal competition 
of the sardine packers who are now facing a grave 
problem of correcting their errors or ‘mistakes. 
Unless a prompt action is taken to save this lost 
ground by such an agency, which would be in a 
position powerful enough to regulate the demand 
and supply of the products, the Japanese sardine 
packers will soon have to meet an unrecoverable 
fate. They must bear in mind the fact that sardines 
are now packed by French, Norwegian, Portuguese 
and other peoples to compete with. This fact neces- 
sitates them to reduce their cost of production as 
much as possible while making a vigorous adver- 
tising campaign. An united effort by the packers 
is sure to result in a rapid recovery of the trade 
which is bound to win against other nations’ 
products for the simple reason that the Japanese 
sardine which is as good in quality as the French 


can be sold much cheaper than the latter of which 
price is yearly advancing while the supply Pp ; 
irregular. : — 

“It has already been tried in American mark 
as well as Australian market which are satisGed 
with the quality and the price, but the thing th 
bothers them is the unreliability of the Japeenis 
packers who ship the goods to every John Hatry 
and Jack due to the lack of their foreign trad 
knowledge and customs. ‘ 
_ “Now the ‘Japanese crab meat has been wel] 
introduced into American market and due to th 
similar reasons an association of the crab aan 
exporters is said to have been formed. We rejoice 
over this fact, but we would warn the association 
not only to strictly observe the association’s agree- 
ment, but also to make further compact to make its 
packing and export business perfectly harmonious 

“In our opinion there are many more marine 
products which can profitably be exported should 
such experimental work be conducted by proper 
method. What we earnestly advocate is the estab- 
lishment of such an organization that will devote its 
sole energy for the promotion of the fishery foreign 
trade such as Norway, and other European countries 
are pursuing. 

“Such organization should send commissioners to 
the nations where a trade possibility may be discoy- 
ered. By this method Germany is exploiting all 
the world’s markets for its products, and Norway 
is another example which has promoted its fishery 
foreign trade, as it is today from almost noth- 
ingness. 


McNEIL & HIGGINS COMPANY GETS CONTRACT. 

The McNeil & Higgins Company of Chicago has 
been awarded the contract for furnishing the regular 
army with 5,000 cases of canned tomatoes. 


POETRY ON CANNED GOODS LABEL. 

_The Grimes Canning & Preserving Company, 
Grimes, Ia., has adopted an unique idea of printing 
some verses on their “Old Grimes Brand” corn label. 
The verses read: 

Old Grimes is dead, that good old man, 
We ne’er shall see him more; 

He used to wear an old gray coat 
All buttoned up before. 


Old Mrs. Grimes made butter and cheese 
And Grimes he drank the whey; 

There came an east wind from the west 
And blew old Grimes away. 

















Fresh Oyster Cans 


“Snapvise' Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’-CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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LOUISVILLE, Ky., October 3, 1910. 

Eprtor CANNER: The Louisville jobbers are still enjoying 
a good, healthy trade on all their lines, especially on canned 

oods, as corn has been delivered and they in turn have been 
eing their deliveries. é a 

Some of our buyers would take a little more corn if they 
could get it at what they think a reasonable price, but they let 
the market get away from them and are still holding back, 
as they say, for reaction to take place. But from all informa- 
tion that we can get the holders of corn are firm on today ’s 
price, and we think that these buyers will have to pay the 
market price if they want the goods. 

Tomatoes are well supplied to all the trade, none of them 
being in need of any ready stock, and it will not be until 
the spring months before there will be any demand for tomatoes 
in our market. ' 

The jobbers have all taken on a few apples, both tens and 
threes, and they are now waiting to receive their dried fruit 
from California, which was to be shipped the last half of 
September and the first half of October. 

FULTON GORDON. 





Budapest 











BupDAPEsT, September 16, 1910. 

Epitor CANNER: Referring to our last report, we beg to 
inform you that the prunes of the new crop appeared on the 
markets in Servia on the 14th and in Bosnia on the 15th inst. 
The fruit is of good quality and mostly large sized. The 
ungraded prunes have the size of 80 to 105 per one-half keg, 
which gives actually a result of about 25% 70/75 fruit, 
40% 80/85, 25% 95/100, and the remainder 110/20. 

Small sizes are scarce, which will be felt as a failure. In 
Bosnia the arrivals of goods are insignificant. Market is dull 
for large sizes, although France and England have bought 
large quantities and prices for 60/65, 70/75 and 80/85 are 
going backwards. P. WINTERSTEIN & SOHN. 





New York 














New York, October 3, 1910. 

Epitor CANNER: Developments in all lines in canned goods 
this week go to prove the contention that the delivery period 
from a market point of view bids fair to be one of the most 
interesting in a good many articles the trade has seen in a 
long while. In the last few days jobbing grocers have dis- 
played a larger interest in all the vegetables, and a better 
feeling has been noted in many varieties of canned fruits. The 
buying has not been on a large scale, but the average jobber 
has been forced to an appreciation of the fact that a larger 
distribution of the staple articles is certain. The absence of 
anything like a speculative interest is the one feature that 
has puzzled the brokers. It is conceded, however, that the 





position is just so much stronger with speculation eliminated 
since the movement of the various articles is within the limits 
of actual demand and, therefore, stable. Inquiry among the 
largest jobbers here has so far failed to show any great sur- 
plus of stock. It is said on the authority of two of the big 
houses that the carryover from last season is one of the 
smallest known in years, taking all the big articles together. 
Deliveries of 1910 pack vegetables, fish and fruits are being 
made on a fair scale, but this stock coming on contracts from 
packers is going out to the retail dealers on a fairly large 
scale. The whole outlook is conceded to be one of the best in 
late years in spite of an occasional show of softness noted on 
some lines. 

Tomatoes—It has been possible all the week to buy a 
full standard No. 3 Maryland pack tomato at 75c regular f, o. b. 
factory. The selling range on the general offering has been 
from that figure up to 774%4c per dozen. No. 2s offer at 
55¢ to 57%e and No. 10s at $2.50 to $2.60 factory. New 
Jersey No. 3s sold at 90c¢ delivered and a few sales of No. 10s 
have been made at $3 f. o. b. factory. All New Jersey offer- 
ings are strong. The situation is easy temporarily because 
there is more desire to sell from holders. Jobbers are getting a 
delivery of stock bought around 65e and 67%e factory on 
No. 3s Maryland pack, and as the present spot market shows 
them a good profit they are taking it. Best posted operators 
here are of the opinion that these dealers, when they come 
forward for new supplies, will have to pay above the present 
quotations for stock. The jobber, on the other hand, is not dis- 
posed to speculate, and with weather conditions as they are he is 
willing to take chances on the later market. All reports from 
the South are to the effect that comparatively little packing is 
now in progress. The pack estimates figure a total of less 
than 9,500,000 cases for the whole country. This estimate, 
however, in the nature of things is no more than a guess. It 
is figured, however, that actual consumptive requirements will 
run over 10,500,000 cases. No. 10s in all packs will 
run short of needs, and this size promises to be the strongest 
for some time to come. No. 2s are less active than No, 3s. 


Corn—Standard State stock met more demand this week 
and sales on spot were noted at 80c and this figure was hard 
to do at the close. In several instances sales of 50-case lots 
were noted at 85¢e. Fancy was difficult to secure at under 
90c, and in one case $1 was paid. There will be a shortage 
in the state, according to present estimates. It is certain that 
packers are not willing to increase their obligations on contract 
sales. The Maine pack will be large, but this stock is in a 
class by itself and cuts little figure in the general situation. 
Bids on the opening basis are said to have been deelined in 
several packing circles. Western corn offers here at 75c delivered 
in standard No. 2s. Illinois pack sold here this week at 
80¢ delivered. Southern Maine style corn is hard to get at 
any price. Bids of S80c delivered have been declined in a 
number of quarters. It will require a considerable pack this 
season to cover the needs of the trade until the next packing 
season, since there seems to be little stock carried over in job- 
bers’ hands. 

Peas—Local dealers are picking up anything offered at a 
shade below the market. There is practically no stock in No. 
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1 state to be had at anything below $1.65 per dozen. No. 2s 
sold out at $1.45 per dozen. Seconds in Early Junes are not 
offered here under 8244c¢ per dozen, and some holders of stan- 
dards want 90¢ per dozen. The jobbers are comfortably sup- 
plied with extra standard and fancy goods, but in view of the 
seeming cleaning from first hands they are not anxious to sell. 
Most. of the offerings. from first hands come from western 
interests. Southern stock is in scattering lots only. 

Miscellaneous Vegetables—No. 10 spinach is practically out 
of the market so far as first hands are concerned. A little 
buying from second hands.here has been done at $3.25 per 
dozen. Nothing in No. 3s is offered at under 90¢ and in some 
cases 95¢ is quoted. Southern string beans are held firmly, 
with No. 10 green meeting a jobbing sale at $2.35 to $2.40 
here. No. 10 white is less active. Some lots can be had at 
$2.20 -per dozen here. No. 3 standard green sold at 80c, but 
this figure was refused on several lots on Saturday. State 
No. 1 refugees are firm and $1.50 is said to be the inside on 
stock now offered from some of the largest packers. A good 
local business has been covered in lima beans and some of the 
more important lines in baked stock. Succotash is scarce, 
but in most cases dealers are well protected on early contracts 
from packers in the South. No. 10s in Michigan pack offer at 
$3.25 per dozen delivered. Several good sized lots of future 
sweet .potatoes were picked up in the. week at 70c factory. 
Spot: is held at 75¢, and a little business has been done at 
the figure reported. All offerings in pumpkin get a seasonable 
call .and. state stock was quoted at the close at $2.40 for No. 
10; 80e for No. 3 standard and $1 for, No. 3 extras. A mod 
erate demand only is reported for No. 10 squash. Southern No. 
3 .pumpkin offers as low as .60c delivered. Beets meet only 
a..small .interest at 75¢ to 90c for standard No. 2s. Most of 
the jobbers here report a lessened call for canned pumpkin, 
owing to the extremely large supply of fresh stock. 

Canned Fruits—It seems that jobbers are willing to let 
state .packers carry 1910 apples at $3 per dozen f. o. b. 
fagtory. .A- little business was covered in two quarters here 
at $3.delivered.. The opinion seems to be that with offerings 
of. No., 10 apples quoted for shipment from Indiana, Michigan 
and Pennsylvania at from $2.40 to $2.50 per dozen f. o. b. 








factory there is little chance for state packers to hold up 
market. The tone is easy on southern pack at $2.20 here, 
Deliveries of most varieties in California fruits are in 0 
and the jobbing market seems to be a little quiet. he 
no weakness noted in any article, though some holderg. 
quoting cost basis on lemon cling and Craywgg 
peaches. peaches are firmer on No. 10 pies 
standard whites and yellows. Stock held in the Sougy 
reported im smaller compass. Apricots are moving slowly 
Pineapple is steady at a small advance on Hawaiian gto 
So far as berries go there is little real movement, but. thes 
seems to be no surplus. : 
Canned Fish—Salmon is firm. The market is praetieg 
bare of supplies, and.the only movement is the picking up of: 
odd lots wherever offered at prices dictated by the sellers, 
Red Alaska talls are to be had at $1.75 to $1.80 per dozen. 
Pink talls offer at $1.12% to $1.15 per dozen. One lot can 
be had at $1.10. Sockeye No. 1 flats sold at $1.90 
Halves are hard to find anywhere at less than $1.25. Columbia 
river offerings are very limited and the market from first hands! 
is nominal. There are few cohoes and medium red fish ayaile 
able. By the end of the month deliveries on 1910 pack ¢@ 
tracts will be in order, but it is not expected that any materi 
reduction will be noted in prices. Cables from Liverpogh 
report a firmer tone in red Alaska talls there. 3 
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‘*What do you suppose’ you are eating this morning, 
George?’’ 
‘*Why do you ask 


that? Just, corn, oysters and 


ketchup, are they not?’’ 

‘*What if I should tell you that the ketchup is eight 
years old and the corn six?’’ 

‘* How in the world did you happen to have them?’’ 

‘*When we moved into the new.house there were a 
few cans of. ‘U. 8.’ goods and- two pint bottles of ‘Blue 
Label’ ketchup left.in the vegetable cellar. These were 
put into a box and, instead of landing in the cellar 
again, they landed in the attic, and Mrs. Dietsch found 
them only yesterday. They appeared perfectly sweet 
to me and I thought I would surprise you.’’ 

‘*T am not surprised, but a few experiences like this 
should convince the most skeptical of. the practical value 
of canned goods. Up in a hot attic for such a length of 
time should certainly have started the microbes if any- 
thing could. 

‘*TOMATOES and CORN, the two most staple articles, 
and, Mary, the fact cannot be questioned that the avail- 
able land suitable for corn is limited, and tomatoes must 
be carefully planted on rested land in order to get 
color and firmness. By ‘rested’ I mean land that has 
had proper rotation of crops. 

**Canned goods are certainly COMING INTO THEIR 


OWN.’’ 


PORTLAND, ME., October 3, 1910, 
Epiror CANNER: Corn canning is so nearly completed th 
a few days’ work next week will end the season. In ong 
respect it has been the most remarkable I have ever experienced 
for it has been like a rose without thorns. The weather hag 
been perfect for canning—plenty of sun, the temperature! 
just right, and no frost. Of old packing I do not thimkg 
that there were 500 zases left unsold at the beginning of thig 
season, whereas I remember quite a number of years ago 
when tvonsumption was much smaller, although prices were ae 
little less and quality inferior, that Maine had a surplus of 
150,000 eases. : 
The price of the new packing opened in the spring at from®™ 
85e to 90e f. o. b. Portland, and remains today practically; 
without change for spot delivery from the now practically) 
completed pack. All the large packers are sold out, both faney’ 
and standard, leaving for present and prospective stock to be 
sold in 1910-11 a very small surplus. This surplus is held 
a few packers and the aggregation is small as compared wi 
the certainty of demand that will wipe it out very soon, unlesg 
all signs fail. _ 
The future price of standard corn varied from 7dc to nog 
price at all, i. e., a little was sold at a price, but packers refused) 
to name a figure for standard. This is always a wise pre@ 
caution, for no one but an ignoramus or a prophet can foretell) 
the future. Politicians are the only ones who know everything,” 
and sometimes they change their minds (when they have¥ 
them) after election. Now the quantity of standard corm) 
packed in 1910 is not only small but bears the lowest per | 
centage against fancy ever known. The ratio is much less) 
and figures have lied. I mean no disrespect. to mathematics 
or mathematicians, but it has been such an exceptional ‘year 
that every rule has been broken. 
I suppose every store needs corn as well as other merchandise 
to sell at wholesale and at retail at different prices, but it i8% 
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Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label, on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label? 
The increased sales will more than pay for the lacquering. 


BARRETT'S | sone te Anges 
LACQUERS 


Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 
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THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


~C-G)_p > 


Our factory at Cincinnati will operate the entire year, 
enabling us to make prompt shipment of Standard Soldered 


Cans and Sanitary Cans for fall and winter canning. 


Are you thinking of packing Pork and Beans, Sauer Kraut, 


Sweet Potatoes, Hominy, or anything else? If so, a postal 


card will bring a salesman with samples and our best 


proposition. 


We furnish what we consider the best Double Seamer on 
the market. We keep these machines in stock, sell them 
outright or rent them—and furnish skilled workmen to set 


them up and instruct packers how to use them, free of charge. 


-Co)fo- “o» 
THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


Oo. C. HUFFMAN, President. 
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that it is almost impossible to purchase any grade 
but fancy. The only alternative seems to be to make two or 
more prices on the same goods and let the imagination do the 
rest. Now, with the small stocks left on hand, with such a 
fancy quality, it is safe to buy heavily, for buyers cannot be 
readily overstocked, especially when we note the high prices 
aad short packs south and west. Added to the net shortage 
of the pea and tomato packs the small surplus left in Maine 
is not only a good purchase but it must be higher before next 
season. further, it by good or bai luck any good standard 
appears it is all ‘* spoken for, hence, buyers must confine 
themselves to purchasing an article that, once sold, will induce 
to call again and, like Oliver Twist, ‘‘ask for 


a fact 


customers 
more.’’ a 
From now on if will be lively times at the shipping points 
and, I trust, will all be delivered before the winter sets in. 
fhe demand for No. 10 apples has been rather quiet, but 
simply because it is hardly time for buyers to enter the market. 
| find that another cause for the quiet condition is the fact 
that many of the packers will not pack apples for want of 


stock. Sections that had plenty last year are rather light 
in fruit this season, and other parts of the state have to be 
investigated. My impression from talks I have had with 
the large apple buyers of Maine and exporters—an impres 


sion fortified by letters from packers—is that the crop, taking 
the country as a whole, is a fair one, but short abrdad, hence, 
the tendency of the markef will be upward. IL do not 
the early high prices on exports forecast excessive figures, but the 
usual result of the first demand. Also, while I think tie apple 
price will be higher later for No. 10, it should be noted that 
fruit is still growing on the trees and increasing in size, for 
the weather is as good for fruit as for corn. No. 10 
apples have been sold from $2.40 to $2.50 per dozen. 

The demand 
hence I predict 
and at higher prices. 


That the 


consider 


Good 


constant, but 
purchasing from 


blueberries is no offerings 


hands 


for 


before long second 


fish unsatis 
ot 


shore, 


condition of the 
factory is patent. ‘The catch 
light, even on the north 
threaten the people at Labrador. 
New England point and it sometimes threatens a scarcity like 
that of the lobster, and faacy prices. The writer ventures a 
prediction that the practice of taking any spawning fish must 
cease under the penalty of the destruction of the industry. 
Owing to the shortage of salmon on the Pacific, the packing 
of herring in tins has revived in Maine and today the orders 
exceed the supply 


market continues 
all kinds of shore fish is 
while disaster and hunger 
High prices rule at every 


While a few sardines are being packed, 











even at the advance few are offered. 

Many of the sweet corn buyers are here from New York 
and the West looking at their purchase hefore shipping, and 
more will be here next week. INDEX. 

New York Dried Fruit Market 
NEW York, October 3, 19i0. 


Eprror CANNER: It is to be noted that an easier feeling in 
most. dried fruits at primary points has developed either as the 
result of changing conditions as to supply, or beearuse operators 
are More anxious to bring about a better movement in jobbing 
circles. There is a complete absence of speculative buying in 
local, quarters, and this has had its effect as a settler of values 
on some important Coast products. Raisins at the this 
week have eased off. Offerings are freely made at Ge f. 0. b. 
Coast on daney seeded in 1-lb. cartons for prompt shipment. 
suyers are content to await later crop developments. Sultanas 
have sold slowly owing to the fact that a considerable quantity 
of old crop was sold to the trade for early fall needs, and buyers 
are now taking in these deliveries. Imported sultana raisins 
are too high to prove attractive to the local buyers, tiough 
offerings are on a lower level than was the case a week ago. 

There is an easier feeling in all large prunes for Octobe: 


close 


shipment from the Coast. The fruit is running largely to 
sizes 40/50 and 50/60. A 5%4ec four-size bag basis f. o. b. 


Coast is still quoted, but the premium on 30/ has been reduced 


19 


to le and %c¢ on 40/ over the regular four-size bag basis. 
There is a relatively stronger market on sizes 70/80 and 


90/100. On spot none of the last named size is to be had at 
less than 5e in 50-Ib. boxes. Apricots are easier with 12%4¢ 
quoted on extra choice Royals in 25-lb. boxes here. The Coast 
situation is easy on peaches with 5*4¢ possible on 1910 crop 


for prompt shipment, Spot peaches closed at 7e to TY4yc on 
choice in 25-lb. boxes. 

Southern sun-dried apples have come forward this week as 
a factor in forcing easiness on evaporated stock. Quality is 
zenerally poor, especially in. sliced. Only best goods from 


Pennsylvania, Virginia and Kentucky sell up to 6¢ per pound. 
Sun-dried slices sold at the close at from 4% ¢ to 5*%4e. Old 
crop common to good stock meta dull trade at from 6¢ to 7c 
per pound. State prime, old crop, was slow of sale at Se in 


25-lb. boxes. The general range on choice was from 8%e to 
914c¢. Little fancy was available, and 10¢ was inside. The 
future market is in peculiar pesition. The operators are 


credited with manipulation of values. Bids of 7™%e to Se were 


made and withdrawn at the close for November prime. In 
future chops 2*4¢ is quoted. Future waste is unquoted. There 
is practically no old waste to be had. 

In small fruits raspberries are stronger at 22¢ to 23e per 


pound. The best cherries are well held, but the tone is quiet. 
Some foreign stock offers to arrive at 10¢ for unpitted and 
19¢ to 20¢ for pitted. All stock in huckleberries is closely held. 
Last were at l6¢ to 17¢. Blackberries were higher at 
Tyce to 7%4e on 1910 crop. 


sales 


New crop figs are arriving more freely and a rather better 
demand is reported for small lots. Cables from Smyrna on 
Saturday quoted the market as stronger with a rising tendency. 
Holders here quote 9%c to 12%e on layers in sizes 2-inch to 
24-inch in small boxes. It is to be expected that somewhat 
lower figures will do business later in the month. Announce 
ment is made that the first tide date steamer is due here 
October 25 with Hallowee, Khodrawee and Sair dates from the 
Persian gulf. No prices have been named. <A liberal bookit 
of orders subject to approval of prices has been done. 

HELLGATE. 
BALTIMORE, October 3, 1910. 
The tomato situation can be summed up 

Half-days work characterized conditions 
those factories that had any tomatoes at all. <A 
number of factories have entirely closed and others 
will follow suit this week. In other words, the season is prac 
tically over and the pack, whatever its size, been made. 
A few more will be packed in Baltimore for probably the vext 
week or ten days, but the total quantity of available raw stock 
each day will not be enough to keep one house running, and 
the price today is 60¢ to 65¢ per bushel and will not be any 
lower this week. The pack of the tri-state territory can now be 
added up without fear of any very material alteration being 
necessary on account of the packing still likely to be done in 
Baltimore, for | question whether all the packers here combine: 
will put up 50,000 cases more counting from today. So the 
tomato pack of 1910 is really history now. And what will 
the records say when reliable statistics are available? It 
my firm opinion that the pack will only foot up about 7,000, 
000 cases. Of course, this is only guesswork, but I can 
nothing else to it but the shortest pack we have had since 1901. 
If this guess should, however, be about right, what will happen 
to the market when buyers actually realize that there is a big 
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few words. 
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in a very 
last week in 
down 
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see 


shortage? It is easy to answer the question in part, and 
the answer is that the market will advance, but it is not so 
easy to say how far the advance will go. The market at the 


moment is 75¢ to 774we f. o. b. country factories and SVe to 
s214¢ f. o. b. Baltimore, with very few offerings. I believe, 
however, that not many country packers will try to winter 
any tomatoes, but they will sell them out this fall at what 
ever they can get, and this is likely to be in the neighborhood 
to S0e, i 3altimore carryover is concerned, 


of T5¢ As far as the 
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I am sure it will be very light. Some few of the very largest 
tomato packers will close the season with not a case on hand 
unsold. Jobbers are now taking in their future purchases. 
There will be something doing when they try to buy their 
second supply. 

Packers here are busy on apples, pears and sweet potatoes, 
the demand for all of which is very good. Apples are seliing 
at 70e for No. 3 and $2.10 to $2.15 for Ne. 10 and, as far as 
I can learn, no packer is accumulating any surplus, but all 
ire shipping out just about as fast as packed. On pears the 
situation is peculiar, for, although there is a large crop, the 
packers are finding some difficulty in getting the fruit. The 
lemand for quick consumption is enormous. Several large han- 
llers and shippers of raw fruit, realizing the shortage in pears 
in other parts of the country and the general fruit shortage 
in the middle West and Northwest, believed that pears would 
be wanted and wanted badly and so they made a campaign in 
this territory and contracted with the growers for their 
entire crops. In some sections they made a clean sweep and got 
every pear. They are now shipping direct from the orchards 
to the West, and thus the fruit is not coming into the Balti 
nore market and the packers are having trouble to get all 
hey want or can handle. The pear season will run all 
through October, but from present indications there will be 
scarcely any stock carried over into the winter in packers’ 
hands. 

The sweet now its height, but 
stocks are not piling up very rapidly. line to 
pack, few packers being able to put up more than 350 to 400 
eases per day. The consumption increases every year, and 
as there was absolutely no carryover of old stock into this 
season I see no reason to doubt but that sweet potatoes will 
be selling here at S80c to 85e in the winter. The market 
now is 75¢ and very strong. 

Peaches continue to advance, No. 
very searce and strong at $1.00 per dozen. 
yood bargains in white seconds lying around in this market 
at 90¢ to 92l4e per dozen and one or two lots at 8S7%4c. These 
are veritable snaps. There is also a scarcity of standard yel 
in fact, all grades of peaches are about cleaned up. 
Even the common No. 3 pie peach, which sold in the season 
at 6214c. is now searce and hard to find at less than 70c. 
Little lots are picked up from day to day at 67%4c, but | 
greatly question if 1,000 cases could be found here at that 
figure counting in all little lots. IL am sure this quantity 
could not be bought in one lot at 67%M%e. 

The small fruit situation is very strong indeed. Stocks are 
light. demand is good and packers’ warehouses will be bare 
by the first of January. No. 2 standard strawberries are going 
at 75e. Blackberries at G74%c¢« to 7TUe. Gooseberries at Sic 
to S2thoe. Raspberries at We. Red Blue 


about at 


potato season is 
This is a slow 


3 second yellows being 
There are some 


lows- 


cherries at 75e. 
berries at 95c. 

None of the Baltimore packers have commenced on oysters 
vet and probably will not until towards the end of this month. 
Spot oysters are scarce and held firm at 72%e to 75¢ for Is 
5-oz., and 65¢ to 6744¢ for 1s 4-0z. Futures are offered at 65c 
for 4-0z. and 7Ue for 5-0z. A very setive season is confidently 
expected, as it is known that stocks are light all over the 
country and packing on the Gulf this season will be prac 
tieally nil. TARTAR. 
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this season 


CANNER: This is, going to be the banner 
Things are moving better and smoother in 

than ever before. The large buyers 
thought months ago that they had bought too many 
goods, and a few of them sold ahead a few cars of canned 
goods, beans, ete., but now they find that they have not near 
enough goods to supply their regular trade and will have to 
buy at higher prices. The upturn in tomatoes and other canned 
goods has made money for our buyers, and they dislike now to 
have to go out and buy at advanced figures, but this is jusi 
what they have to do, as they will not have enough to go 


around, 


business way 
several 


Shrimp packers are working overtime, but cannot keep up 
with the demand. A big let of orders are piling up and it 
looks like the shrimp packers will have a hard time filling 
their orders. The price of $1.00 per dozen for wet and dry 
seems attractive to the buyers and we advise all those that 
have not, gotten in to take the matter up at once and get 
contracts for all the goods they will need. 

Oysters remain about the same, but we look for a 
more active market within the next thirty days. 


much 


California canned goods are coming in, and a few dried 
fruits. The quality of those we have seen is the finest shipped 
in years, and only goes to prove that the packer of the best 
goods is bound to get the business eventually, as the trade is 
bending more to the good packers than ever befoe. 

The weather in this section is perfect, the crops are all 
good, and with good prices prevailing we are sure to se 
continued prosperity. The farmers have money and are 
willing to spend it and country retailers are willing to buy as 
soon as the farmers are in position to pay for their goods, 

THE TATMAN THOMPSON (Co, 
DEATH OF AN OLD BROKER—W. B. WINSLOW, gp, 
ONCE PROMINENT IN CANNED GOODS TRADE, 


The death of W. B. Winslow, Sr., which occurred 
at his home in Brooklyn, N. Y., last Tuesday night, 
after a brief illness, removes one of the pioneers of 
the canned goods business in New York. While he 
had not been actually engaged in business for a num- 
ber of years, Mr. Winslow is remembered by those 
of the last decade and prior to that as a very promi- 
nent factor in the canned goods trade. 

The announcement of his death was received in the 
trade with sincere sorrow, as he had always held a 
high place in the esteem of both brokers and packers 
because of his upright and straightforward methods 
of doing business. 

He was identified with the canned goods interests 
for more than thirty years, during which period he 
assisted largely in the development of the industry, 
which was in its infancy when he first began to devote 
his attention to it. He was a man of strictest integ- 
rity and sense of business honor, and his death is 
sincerely mourned by all of those who were privileged 
to associate with him during the active period of his 
career. 

At the time of his death, which was due to pnev- 
monia and a complication of ailments, Mr. Winslow 
was in his seventy-ninth year. 


REGULATION INJURIOUS TO EXPORT TRADE IN 
AMERICAN CANNED GOODS. 


It is reported that the Argentine government is 
about to enforce a regulation prohibiting the importa- 
tion into that country of canned goods containing over 
I per cent of lead inside the cans in soldering, or 


more than one vent hole. The prohibition seems to 
be directed chiefly toward salmon, oysters, shrimp and 
other canned fish. In the opinion of some members 
of the trade if the regulation is enforced it will mean 
the prohibition of export business to that country from 
the United States, as salmon invariably has two vent 
holes, as has also lobster and shrimp, that being nec- 
essary, it is claimed by packers, for the proper pro- 
cessing of the goods. 

Said a broker: “If the Argentine Republic intends 
to enforce this law the people of that country will 
have to stop eating salmon and other canned fish of 
American production, as our packers will not take 
the chances of spoiling goods by changing well-tried 
and warranted methods so as to live up to such a 
regulation.” 

COME UP HIGHER. 

St. Peter (to applicant)—What was your business 
on earth? 

Applicant—Editor of a newspaper. 

St. Peter—Big circulation of course? 

Applicant—No, small; smallest in the county. 

St. Peter—Pick out your harp. 
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Ohio—-Corn. 

An Ohio packer, under date of October 1, reports: 
“We did not get 40 per cent of what we expected, or 
that we should have had from our acreage. We had 
one little shower of ten minutes in seven weeks’ time. 
This is the whole story in a nutshell and accounts for 
our not getting a larger pack.” 

Maine—Corn. 

A leading Mame packer reports, under date of Octo- 
ber 1: “In our judgment the acreage in Maine is 
rather above the average and we consider the yield 
fully up to the average, and the quality of our Maine 
pack of corn probably was never better.” 

Illinois—Corn. 

Reporting under date of October 1, an Illinois corn 
packer says: “In 1909 our acreage was very small to 
start with, and we lost a great deal by floods; there- 
fore our pack this year will be nearly 50 per cent more 
than last year.” 

Iowa—Corn. 

A leading Iowa packer reports, under date of Octo- 
ber 3: “We think that the pack of Iowa will total 
about the same as last year, although have nothing on 
which to base this guess. We hear of several who 
packed much less than last year and know of a few 
who packed a little more. But the market is very 


/ 


strong at 72%4 cents factory, which would indicate 
that there is not much offering.” 

A large Iowa canner reports, under date of October 
3: “We packed just twice as much corn as last year. 
Our acreage was a little larger and the yield was 
good; would estimate it at 75 per cent of normal. We 
believe the pack in Iowa has been at least 80 per cent. 
We may be off on this, as some plants were consid- 
erably short. We will be short in filling our orders. 
We believe the corn pack will be as large as 1909; in 
fact, larger in Lowa.” 

Says an Iowa packer, under date of October 1: “As 
to the size of the corn pack in Iowa, as compared with 
1909, it is my firm belief that the total pack of the 
State is at least 3314 per cent greater.” 

In a report received this week, a prominent Iowa 
corn packer says: “Our corn pack was all done by 
the 27th of September, with a trifle heavier output 
than last season, for the reason that we operated two 
lines this season, over one last season. Taking that 
into consideration, it was less than last season, about 
50 per cent as compared with the yield planted two 
years ago. Corn is of exceptionally good quality.” 

New York—Corn. 

The following has been received under date of Oc- 
tober 3 from a prominent New York State canning con- 
cern: “We will put up about the same quantity of corn 
as we did in 1909, but as our sales on future orders were 
considerably more than last year, we will not have any 
surplus to sell to speak of. The crop returns based on 
our acreage will not give us better than two-thirds of 
what it should be for an average season.” 

Under date of October 1, a New York canning con- 
cern writes: “The pack of canned corn in New York 
State, compared with 1909, will be from Io to 15 per 
cent more.” 

Says a leading New York canning concern, under 








date of October 1: “Judging from the corn we are 
getting ourselves, we should not say that there will be 
any increase in the number of cases of corn packed 
in this State above that of 1909. However, we are 
not in a position to state this definitely, but, as for 
ourselves, we are only getting about the same per 
acre as last year.” 

The following was received this week from a New 
York packing concern: “Regarding the probable corn 
pack in New York State, as compared with 1909, we 
are not really posted on the situation, but we will haz- 
ard a guess of 850,000 cases for the State. This is a 
trifle more than last year, and may be out of the way. 
We have marked down this guess, and will compare 
with the final results.” 

One of the largest canning concerns in the State of 
New York reports to THE CANNER, under date of 
October 1, as follows: “As far as our own situation 
is concerned, the corn pack with us this year will be 
at least 25 per cent better than a year ago, both in 
quantity and quality. We do not hear very much re- 
garding the rest of the State, but from what little we 
have heard we judge that their conditions are about 
the same as our own. Possibly the condition of 1909 
varies anywhere from Io to 25 per cent.” 

A prominent New York State packer reports: “You 
will appreciate that any estimate which we might give 
you regarding the pack of corn in the State of New 
York, as compared with one year ago, would be 
largely a guess. However, our guess will be, perhaps, 
as good as any other man’s, and we will pass it along 
to you for what it is worth: Judging by our crops 
individually and by the reports we have had from 
neighboring canners, we think the pack in this State 
will be at least 200,000 cases more than the pack of 


1909.” 





Tomatoes 











Arkansas—Tomatoes. 

An Arkansas packer reports, under late date: “The 
tomato crop and fruits of all kinds have been cut very 
short on account of the unfavorable weather condi- 
tions all during the planting and growing season. I 
have not been able to secure any fruit to can, and the 
tomato crop will not be one-fourth of what I figured 
on, but I am putting up some very fine hand-packed 
tomatoes, which will not offer until I see further as 
to the total pack and the prices.” 

Indiana—Tomatoes. 

An Indiana packer who says he “only sold and pre- 
pared to pack about one-third as many cases as were 
packed last year,” writes: “We will pack sufficient to 
fill our orders in full if we have no frost before Octo- 
ber 8.” ; 

Delaware—Tomatoes. 

A leading Delaware packer, under date of October 
I, writes THE CANNER: “Our information gathered 
from practically every section of the Maryland-Dela- 
ware peninsula is to the effect that the tomato pack 
this season will not exceed 50 per cent of the pack of 
1909. The Tri-State Packers’ Association, whose 
membership covers the States of New Jersey, Dela- 
ware and Maryland, including Baltimore City, will 
have a meeting on the 1oth inst., at which meeting a 
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full report of the tomato pack of 1910 and stock on 
hand unsold at that time will be made. In many sec- 
tions of the Maryland-Delaware peninsula the pack 
this year will not exced one-third of that of 1909, and 
the instances in which it exceds 50 per cent are exceed- 
ingly few. The total for the Tri-State territory will 
not exceed 50 per cent of the 1909 pack.” 
New Jersey—Tomatoes. 

One of the leading canning concerns in New Jersey 
reports, under late date: “It is our opinion, based on 
a pretty thorough knowledge of conditions, that the 
tomato pack in New Jersey this year will be less than 
half of that of last year. We would not want to go 
on record with this as a prediction, however, but are 
willing to predict that the pack will not be over one- 
half that of last year.” 

A prominent New Jersey canner, under date of Oc- 
tober 1, writes: “We are practically done packing 
tomatoes, but if the weather keeps as good as it is at 
present we will get a few more next week. From what 
we have heard, the pack in this State will be decidedly 
short of normal, but we are not in position to esti- 
mate what the quantity will be. We do know that 
the acreage was short and a number of good farmers 
have only had half a crop; the season has been short 
and there has been no glut as in previous years.” 

Maryland—Tomatoes. 

A Maryland packer who occupies an exceptionally 
favorable position to ascertain the results of the can- 
ning scason in the Tri-States, writes THe CANNER, 
under date of October 1: “At the beginning of the 
tomato-packing season [| wrote you that the pack 
would be 25 per cent short of 1909. About the middle 
of the season I wrote you to put it at 33% per cent 
short of 1909. I now write to say that the pack is 
made. Almost all of the factories are closed for the 
season, and I believe the total pack will hardly exceed 
60 per cent of 1909. In other words, it will be about 
40 per cent short. This may sound strange to some, 
but I believe the increase in the pack, when compiled, 
will bear me out.” 

A Maryland concern in close touch with canning 
conditions throughout the Tri-States, in a report to 
THE CANNER wider date of October 1, says: “It is 
impossible for us to give you an estimate, as you sug- 
gest, at this stage of the game. As near as we can 
size it up, the pack in this section will be about 65 
per cent of a normal pack. Combining all reports re- 
ceived to date from East and West, the total pack of 
tomatoes for 1910 on the basis of 3s will be between 
7,000,000 and 8,000,000 cases. Some well-posted pack- 
ers claim that the pack will not be over 6,000,000 cases, 
but we think possibly this is not quite as conservative 
as it should be. Beyond this, we wouid not attempt 
to figure at the present day. As far as Maryland and 
Delaware are concerned, nearly all packers are through 
and the few goods that will be packed during October 
would not supply one of the largest New York job- 
bers six months. Besides, the tomatoes packed during 
the last week have been watery and have not been 






yielding to any great extent—nothing like as many 
cases to the ton as they should. Cannot see how jt 
will justify any packers to run their houses next week, 
except in a very small way and as a rare exception,” 

A Harford county, Md., authority on tomatoes 
stated in a letter to THE CANNER, under recent date: 
“If frost stays off the pack in Harford county will pe 
75 per cent of that of 1909. [rom all the information 
we can get the pack on the peninsula and in Virginia 
is about 50 per cent of that of 1909. The most of the 
peninsula packers have finished packing, and there are 
fewer goods in their hands now than there was of 
old goods the 1st of May, as far as our information 
goes. We are not trying to bull the market, how- 
ever, because we find the packers are all in pretty good 
shape, have all sold enough tomatoes to make them 
comfortable, and by waiting awhile they will realize 
a great deal more for their goods than by forcing them 
m the market at 75 cents. We see no reason why 
No. 3 tomatoes should not sell freely for 85 cents, with 
the amount of stock in sight and the prospect for con- 
tinued packing.” 


CHINESE PRESERVED GINGER. 

It is said that the United States buys practically 
all its preserved ginger from China. There is about 
500,000 pounds imported annually, on which a duty 
of 1 cent per pound and 35 per cent ad valorem is 
levied. In view of the fact that about one-half 
the supply of preserved ginger comes from Hong- 
kong, the following report by Vice Consul General 
Sturt J. Fuller is of interest: 

“The preserving of ginger is entirely in the hands 
of the Chinese, and the ginger manufactured in 
Hongkong is famous over the world. The raw 
ginger is brought into the colony from the southern 
provinces of China, cleaned and soaked and _ then 
mixed with sugar and boiled. After this it is kept 
in casks for a number of days until ready for pack- 
ing. It is shipped in bulk in casks and also packed 
in jars, the latter packed so many to the case or to 
the barrel. A similar mode of procedure is followed 
in preparing Chinese chow-chow, or preserved fruit 
with a ginger base; but in the case of the latter 
the fruit must be stoned as well as cleaned.” 


KING’S COUNTY RAISIN CROP LARGER. 

The raisin crop of Kings county, California, 
according to advices from Hanford, is estimated at 
10,000 tons, or 2,000 tons more than last year. Less 
than half of the crop has been contracted for as 
yet, most of the growers holding 4c sweat box. 


A BUSINESS WOMAN. 
\With system she is much in love: 
There might be hobbies worse 
She keeps a neat card-index of 
The contents of her purse. 


Pittsburg Post. 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


.,. Our Warehouses are in the center of the Jobbing District. 
Rate of insurance, 55 cents Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connections, no switch- 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Duckwall’s reports on work done at the National Canners’ Laboratory are published erclusively in THE CANNER. They appear 
Prof. ‘fyst and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preservers. 


in the firs 





Some Uses of Vacuum Machinery in Preparation of Food 
Products. 

Vacuum machinery can be used to advantage 
where a light sterilization is intended, and even 
where a heavy sterilization is required a_ good 
vacuum takes the pressure off the package during 
sterilization, and in the case goods packed in glass 
prevents breakage to a very great extent. Chere 
are some jellies and preserves, especially those 
preserves put up with a light syrup, which will not 
keep without sterilization. A temperature of 160 
to 180° can be maintained on such products without 
releasing a 29-inch vacuum. In the preservation of 
sliced bacon, chipped beef, figs and dates stuffed 
with nuts, dried fruits and similar products, a 
vacuum of 29 inches will not only hold the covers 
on the packages, if a good rubber seal is used, but 
will also prevent the development of any insects 
from eggs which may have been deposited on such 
fruits, and in the case of bacon and chipped beef, 
very little moisture being present, there will be no 
development of mold. 

Vacuum machinery is valuable in many cases in 
packing goods cold where an exhaust is undesirable. 
A vacuum in the package obviates the necessity of 
an exhaust. The object of an exhaust is, princi- 
pally, to produce a vacuum so that the ends of the 
package will draw in; in the case of goods in glass 
the cap should be flat and not puffed. Vacuum 
machinery is valuable for reducing the bulk of any 
goods such as condensed milk, in the boiling down 
of sugar for candy, and in the preparation of various 
table condiments. By the use of vacuum pans 
atmospheric presure is removed so that ebullition 
may take place at a comparatively low temperature. 
This method of heating goods has no value as a ster- 
ilizer where spore-bearing bacteria play a part in 
spoilage. Milk concentrated in this manner would 
have to be sterilized afterward, because there are 
various spore-bearing organisms which are not 
destroyed short of a very high temperature. Agitat- 
ing machinery, using a temperature of 240° to 250°, 
is used for the sterilization of milk. 

Vacuum machinery can remove a great deal of 
the air from any package, but it cannot remove any 
bacteria which are in the little air remaining, and it 
cannot remove such organisms as cling to the 
product inside of the container, particularly if it 
is in a moist condition. 

In some quarters there appears to be more or 
less of a misunderstanding of the value of a vacuum 
in canned goods and it will not be amiss to correct 
some erroneous impressions on the subject. In 


the early days of the canning industry the majority 
of the canners had the idea that it was absolutely 
essential to have a vacuum in the can in order to 
prevent spoilage. It was customary to secure the 
vacuum by heating the cans in boiling water with 
vent holes open, and after the cans were taken out 
they were soldered and then given the final 
sterilizing process. Other packers sealed up the 
cans and gave them a boiling water bath for about 
ten minutes, then each can was pierced with an awl 
which allowed the steam and gases (if any were 
present) to escape, and before the sterilizing process 
the awl-holes were quickly closed. This was known 
as venting. By these two methods it was intended 
to drive off any gases present and to expand the 
contents by heat, so that after cooling a vacuum 
would form by contraction. Another method which 
has extensive use is to heat the goods before filling, 
seal the cans while hot and when they are cooled 
off after sterilization a vacuum is necessarily pro- 
duced by contraction. It is very necessary that 
a vacuum be formed in tin cans so that the ends 
will draw in after the final sterilization. It would 
be impossible to drive the ends back in some cases 
(depending, of course, on the nature of the goods), 
unless this vacuum were formed. One exception is 
cold packed tomatoes, but even this cannot be 
called a true exception, because the tomatoes are 
generally warmer during the canning than they are 
after the cans have been passed through the final 
process and allowed to cool. Sometimes it is neces- 
sary even then to snap the ends back to their natural 
positions. It is not an uncommon thing to find a 
canner who has somehow obtained the impression 
that where a vacuum is indicated the cans are sound, 
and this has led him to the belief that the vacuum 
is responsible for preventing spoilage. It is remark- 
able how this erroneous theory has been accepted 
by so many packers, and certain manufacturers of 
vacuum machinery have also fallen into the samé 
error. One manufacturer made the claim that he 
could cut down the time of sterilization 20 to 25 
per cent, while still wilder claims were made by 
others. 

Of course, there are some vacuum machines 
offered to the trade which have value, as_ they 
exhaust the air from the cans while the contents are 
cold. This system is all right for certain products, 
such as meats. It accomplishes the same purpose as 
the old. venting method and it is more convenient 
to handle the cans while they are cold. In employing 
the old method a lengthy venting process was 
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What De | Know About Capping 


is a booklet that will interest the man that has 
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necessary in order to heat the meats through to 
‘the center, and a further objection to the method in 
canning meats was that grease would squirt from 
the can after being punctured with the awl. With 
the vacuum machine all extra labor is done away 
with, it is much more convenient and there are no 
unsightly after effects from grease. A dozen or 
more cans are carried around a sprocket wheel in the 
circular chamber of the vacuum machine, and when 
the machine is filled the chamber is closed and the 
air is exhausted by a vacuum pump. The cans have 
been capped, but the vent hole is left open, and the 
air is exhausted from the cans through the hole. 
Near the vent hole is placed a small button of 
solder with the necessary flux, and as the cans 
revolve they pass under a window and are tipped in 
vacuo, by means of a tipping iron heated by elec- 
tricity. As each can is brought under the window 
the small piece of solder is melted over the vent 
hole. When the cans are all tipped the vacuum is 
released and the cans are carried out of the machine 
and then inspected for leaks. The value of this 
device is the saving of time and resuits in much 
neater work, but it has no bearing whatever on the 
time required for sterilization. 

As a means of shortening the sterilization of any 
canned goods the vacuum does not possess any 
value at all. In order that a better understanding 
may be had of this subject a study of the character 
of the bacteria which cause spoilage of canned goods 
will be helpful. There are various kinds of bacteria, 
yeasts and molds which, if they are not destroyed. 
in the sterilizing process, will cause chemical 
changes in canned goods. In nearly every case 
when spoilage develops in canned goods which have 
not received sufficient sterilization the bacteria 
found under the microscope are spore-bearing 
organisms. If the can should be aleak, or for some 
reason the process be overlooked in certain cases, 
decomposition would be set up by the non-sporating 
varieties. The temperature of boiling water will 
always destroy these non-sporating bacteria. 

All spore-bearing bacteria which are responsible 
for spoilage in canned goods are either anzrobic or 
facultative anzerobic, or, in other words, some are 
able to grow only when oxygen is entirely absent, 
and some are able to adapt themselves to either 
condition. It therefore follows that the vacuum is 
an ideal condition for the growth of anzrobic 
bacteria, as the stronger the vacuum the better the 
environment. The least trace of oxygen interferes 
greatly with the multiplication of these germs, and 
by oxygen as used in this connection is meant the 
free oxygen as it is found in the atmosphere. The 
anzrobic bacteria do require oxygen, but not in 
the free state; their supply is always obtained from 
molecules of nutrient substance which have oxygen 
chemically combined with other atoms. In chem- 
istry any substance is spoken of as being made up 
of molecules, and the molecules as being made up 
of atoms chemically combined. A molecule is 
defined as a very small particle of matter which has 
all the characteristics of the natural substance; for 
instance, a molecule of sugar is the smallest particle 
which has all the characteristics of sugar. A mole- 


cule cannot be further divided without destroying 
its character. This we may illustrate C, H,, O, isa 
molecule of grape sugar which if fermented by the 
lactic acid bacteria will be divided thus: 
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La te ic. H. 0) 
==2 
Grape sugar Lactic acid 

which would read as follows: One molecule of grape 
sugar is divided into two molecules of lactic acid. \ 
molecule is composed of natural elements called 
atoms, and each atom is designated by a letter: thus 
C, H,, Og means that a molecule of grape ‘sugar 
is composed of six atoms of carbon, twelve atoms of 
hydrogen and sjx atoms of oxygen; and when this 
combination is broken up other substances are 
formed. As we have shown, the molecule of grape 
sugar is changed by lactic fermentation into two 
molecules of lactic acid. Now if we let grape sugar 
ferment under the influence of yeast or mold the 
following takes place: 

1 mol. grape sugar 2 mols. alcohol 2 
bon dioxide 

cy as, 


mols. car- 


I mol. grape sugar 


2C, H, O 


2 mols. alcohol 


2c O, 


Then again, if we let grape sugar ferment under 
the influence of acetic acid bacteria we have the 
following : 

4-35 O, 3C, H, O, 

1 mol. grape sugar 3 mols. acetic acid 

These chemical equations illustrate the fact that 
a molecule is entirely changed in character when it 
is divided. This gives a good idea of fermentation 
brought about by different organisms, although in 
reality the changes are still more complicated, so 
that, instead of alcohol lactic or acetic acid being 
formed alone, there are usually several other com- 
plex substances formed at the same time, such as 
glycerin, succinic acid and volatile fatty acids. It 
will be noticed that in the fermentation of grape 
sugar the different atoms are torn apart and the 
particular organism responsible for the fermentation 
uses the elements for its propagation. Nothing is 
entirely lost chemicaly and, although carbon, hydro- 
gen and oxygen are used to build up cell protoplasm, 
these elements unite promptly to form the products 
elaborated by the germs, and, of course, are charac- 
teristic of them. 

Their supply of oxygen is therefore obtained by 
the anzerobic bacteria from chemical combinations. 
This is true also of other bacteria which are forced 
to grow in an anzrobic condition. The process of 
(lecomposition is therefore more complete where air 
is entirely excluded from such micro-organisms, and 
the vacuum in the cans is a favorable environment. 
The molds, yeasts or bacteria which consume large 
quantities of oxygen must obtain that element; con- 
sequently a much larger quantity of material must 
be changed quickly for the supply of oxygen. In 
such cases the number of germs present is quite 
small in comparison to the amount of material 
which is undergoing chemical change. Oxygen is 
more difficult for bacteria to obtain when they are 
forced to grow in a vacuum, because large quantities 
of material must be deprived of oxyger. Decompo- 
sition is generally well advanced when spoilage is 
noticed in canned goods, because the vacuum of the 
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SPOILAGE 











XPERIENCE has demonstrated that no process is infallible 
H under all conditions. The time and temperature you used last 
season may have thoroughly sterilized your goods—this year 

you use the same process, spoilage develops and you wonder what's 
the matter. Various conditions must be considered; for instance, 
take tomatoes—this year’s crop may be sound, hard and firm, con- 
sequently the process you employed last year may not be sufficient 
to keep them. Or, the acidity of the tomatoes may be greater this 


year than last, therefore the process need not be so heavy. 


The same argument holds good with corn, pumpkin, apples and 
fruits and vegetables of all kinds. ‘Ihe only way you can be sure that 
you will not have spoilage is to have samples of your pack tested— 
that’s the only way to run your business without guess-work. We are 


testing samples of canned goods for packers all over the country. 


Our charges are reasonable—write us and we'll tell you how you 
can absolutely protect yourself against spoilage. Don’t leave anything 


to chance. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania 


Reet ee se oe 


. : bon a in 
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can has deprived the bacteria of free oxygen. There- 
fore sterilization must be complete if goods are to 
be kept pure and unfermented in tin cans or glass. 
The vacuum has absolutely nothing to do with the 
keeping qualities of the goods, and we might go 
further and say that the vacuum is a favorable con- 
dition for decomposition unless sterilization is com- 


plete. The value of a vacuum can be tested very 
easily in the following manner: 
Take a can of any goods that have been suf- 


ficiently sterilized, heat an awl until it is red, heat 
a small surface of the can by holding flame directly 
onto it, then puncture the can without removing the 
Hame and then seal to the hole. The vacuum will 
suck air into the can through the awl-hole, but the 
air must pass through the flame, and so all molds 
and bacteria are destroyed. Although the vacuum 
has been destroyed by the admission of heated air, 
the contents of the can will remain in good condi- 
tion and no fermentation will develop 


Exhausting Canned Goods. 
= 

The following correspondence explains itself. 
National Canners’ Laboratory. 

Gentlemen: The writer has felt all that it 
entirely superfluous to give canned goods the heavy steam 
exhaust which we do give them just preliminary to capping 
and processing. We understand that there are quite a few 
packers of peas in the west as well as packers of tomatoes 
and other fruits, who give their eanned goods absolutely no 
exhaust, as they fill and cap their cans in many instances 
without heating the contents and then them the 
usual time. As you are aware we pack an assorted line and 
we want your opinion as to whether or not we could, with 
out running any risk of loss, do away with the steam ex 
haust, which is now our custom preliminary to the processing. 
During the past season on apples and spinach we tried the 
experiment of processing the goods without giving them the 
usual exhaust. Although in both instances the cans were 
filled shortly after the spinach, as well as the apples, came 
from the blanching tubs, up to the present time the goods 
have kept in good condition. Of course, this does not abso 
lutely prove that there is no necessity for a steam exhaust, 
but it would indicate that the heavy exhaust we have been 
giving our goods is not necessary and we want to learn from 
you just how far we can go in cutting down this exhaust, if 
‘not eutting it out altogether. 


along was 


process 


Yours very truly, 


We quote our reply to the above letter: “In reply 
to your inquiry will say that the writer has never 
had much faith in the exhaust in the case of fruits 
and vegetables, further than to just get the contents 
of the can hot enough to produce a good vacuum. 
My idea of the exhaust is to heat up to a point where 
the air will be driven out; then, after sealing and 
cooling, the can will draw in and leave flat ends after 








processing. Asa means of killing bacteria and other 
organisms associated with spoilage, I do not regard 
the exhaust as important—the final process is the 
important feature of canning. Some people do not 
use an exhaust on tomatoes at all, but can them cold 
pack. However, I think there is danger of springers 
unless the goods are worked up pretty close indeed 
to prevent any fermentation in the tomatoes before 
they go into the cans. On this account | think jt js 
better to exhaust tomatoes in order to be sure that 
you get flat ends and no springers.” 

Manufacturing Cider Vinegar on a Small Scale—Without the 
Use of Generators. 


We recently had an inquiry from one of our syb- 
scribers who had on hand a small quantity of apple 
cider which he desired to convert into vinegar with- 
out going to the expense of installing generators, 
and, as the advice we gave this party will no doubt 
be useful to others of our readers who may have on 
hand small lots of apples or apple cider, we repro- 
duce herewith the instruction given to the sub- 
scriber in question: 

“In reply to yours of September 14 will state 
that to make cider vinegar without using generators 
of some kind you could employ the slow process 
such as used in the rural districts. In acetifying the 
apple cider by this means the cider would be placed 
in barrels which should be filled about half full and 
then placed in a fairly warm chamber for the aceti- 
fication to take place. If the temperature is as much 
as 70 degrees to 80 degrees Fahrenheit, it would be 
more favorable for acetification than a lower tem- 
perature. Of course, if the temperature is too high 
excessive evaporation may occur: while, on the 
other hand, if the temperature is too low, acetifica- 
tion will be slow. 

If the cider has not yet begun to acetify, acetifica- 
tion will be facilitated by adding to each barrel of 
the cider about one quart of vinegar which has 
reached a good degree of acetification so that it is 
well supplied with acetic acid bacteria. Of course, 
several months will be required to complete acetifi- 
cation by this method, but the vinegar will work 
out in time. The proper degree of acetification is 
determined by testing the vinegar for acidity, and 
when the desired acidity has been obtained or the 
acidity ceases to increase, the vinegar could be 
placed on the market for sale. 

The bungholes of the barrels would need to be 
left open to admit air, but may be covered with 











105 N. Frederick St. 





OR SALE! 


Stock, fixtures and good will of the 
business of the late H. 
MRS. MARY A. COTTINGHAM, Admx. 


Cottingham. Apply 


Baltimore, Md. 
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The Silent Extensimeter 


An Indispensable Device for Comparative Tests 


Adapted for Testing a Great Variety of Materials, such 
as Sheet Metal, Tin Plate, Solder, Wire, Cloth, Leather, 
Twine, Paper, and the Relative Strength of Locked and 
Lap Soldered Seams—An Excellent Method for Keeping a 
Check on Your Material—Will also Show the Relative Eff- 
ciency of Fluxes on Soldered Seams—Will indicate the Best 
Grades of Metal for Drawing Purposes, Etc.—A very 
Handy Device for Testing a Great Variety of Material 
in all Factories—Small and Portable—Always Ready—An 
Ornament for any Desk—Just the Thing for Purchasing 
Agents and Superintendents. 


Quit Your Guessing — Get an Extensimeter 


Price, $75.00 


OMAHA MACHINE WORKS, °° "owns vestasxe 


If you will use the Blakeslee 

Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 


cans. 


All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 
The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 





Morral Bros. 
Morral, O. 








Burden & Blakeslee, Cazenovia, N.Y. 














. THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration ef THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 



























Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


All kinds— 
1 lb., 2b, 2:lb., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - 


Kentucky 
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cheese-cloth or filled with a cotton plug to prevent 

access of dust and insects. 
Where it is desired to acetify vinegar on a small 

scale, but it is not desired to go to the expense of 
installing a vinegar plant, barrel-generators may be 
used. These are barrels filled with birch shavings, 
such as are used in the regular generators, into 
which the cider is poured, and the barrels are then 
racked back and forth on a frame for several days, 
when acetification will have been accomplished. In 
this way acetification can be accomplished in a few 
days at comparatively small expense, which would 
have required several months to secure by the slow 
process. 

Discoloration of Canned Beets. 

The National Canners’ Laboratory at various 
times has received discolored beets for examination 
as to the cause of the discoloration. The natural 
coloring matter of beets is not at all stable, being 
easily affected by reducing agents. It also is sus- 
ceptible to the action of acids and alkalies, being to 
a certain extent what is known as an indicator, as 
it has the property of responding to the reaction 
of acids and alkalies but is not so perfect an indi- 
cator as litmus or cochineal. Thus with acids the 
coloring matter of the beets will retain its bright 

“red color, but with alkalies will assume a purplish 
tint. In the case of a strong alkaline reaction, how- 
ever, the coloring matter will be destroyed to a 
greater or less extent. , 

The various cases of discoloration investigated 
have been readily explained by the above properties 
of the coloring matter of beets. Two distinct causes 
of discoloration have been observed; when beets 
were first packed plain cans were generally used, 
and owing to the slightly acid character of the beets 
there was a certain amount of action on the tin- 
plate, hydrogen being liberated during the solution 
of the metal by the vegetable acids. Hydrogen thus 
liberated is a very active reducing agent and conse- 
quently exerted a marked bleaching action on the 
coloring matter of the beets, the coloring matter, 
as pointed out, being very susceptible to the action 
of reducing agents. 

To avoid trouble from this source the inside 
coated cans have been largely used for the packing 
of beets. The results with the inside coated cans 
have been uniformly satisfactory as regards dis- 
coloration, owing to the elimination of the reducing 
action of the hydrogen as a result of the protection 
of the tinplate from the vegetable acids. However, 













this laboratory has received samples of discolored 
beets put up in the inside coated cans. In such 
cases the packers have felt inclined to attribute the 
trouble to the enamel. Our examination has always 
shown the enamel to be in perfect condition and the 
cause of the trouble to be due to the development 
of bacteria through the employment of an insuf- 
ficient process. The organism detected is q 
streptococcus and one of several varieties capable 
of producing an alkaline fermentation through the 
breaking down of proteid matter with the liberation 
of ammonia. If the development of the bacteria js 
not pronounced, the cans affected will retain a good 
vacuum arid the beets will appear sweet, though jf 
sufficient ammonia has been liberated the beets wilj 
have assumed a purplish tint, owing to the fact 
that the beet coloring matter, as pointed out, be- 
longs to the natural indicators, being red with acids 
and purple with alkalies. 

If the development of the bacteria has progressed 
to a marked stage sufficient ammonia will have, been 
liberated to be detected by the odor, and the cans 
will probably have become springs or light swells, 
In such case the coloring matter of the beets will 
usually be more or less destroyed, the beets having 
more of a brownish than purplish color, and the 
color of the liquor on the beets being much less 
susceptible of being restored to a bright red color 
by the action of dilute acids. 

Attention has been called above to the fact that 
the beet coloring matter is readily destroyed by re- 
ducing agents, and the nature of the discoloration, 
in the case of the inside coated cans where an insuf- 
ficient process has been employed, would indicate 
that probably some reducing action was exerted in 
addition to the action of the ammonia liberated upon 
the coloring matter of the beets. Certain bacteria 
are able to exert a marked reducing action, being 
able to completely decolorize a litmus solution. Such 
organisms would, of course, be able to bleach or de- 
colorize beets and such an action is indicated as well 
as that due to the action of the ammonia liberated, 
as in some cases the beets show more decolorization 
or bleaching than they do to the change to the 
purplish tint, but in either case the presence of bac- 
teria shows the trouble to primarily be due to insuf- 
ficient sterilization. 

Analysis of Unsweetened Condensed Milk. 


National Canners’ Laboratory, 
Gentlemen: We are forwarding you by express three cans 
of unsweetened condensed milk. As they are manufactured 
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CHICAGO SOLDER Co., 
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Why You Should Use the Burt Labeling Machine 





You could make shipments in half the time now required, finish your cans 
neater than they have ever been, and reduce the labeling cost from 35 per cent 
to 50 percent. If this wasn’t so, several hundred packers wouldn't be using BURT 
Machines because reputation only lives through merit. 


Without the BURT LABELER, you miss much that other canners have— 
wouldn't it be well to get in line? Write us today what size or sizes of cans are 
used and the probable output—you'll receive some interesting facts. 


BURT MACHINE CO., Baltimore, Md. 


























CORRUGATED FIBRE BOXES 


H. & D. CORRUGATED FIBRE BOARD BOX 
Containing Catsup Bottles packed in Climax Bottle Wrappers 













These goods packed in this manxer are 20 per cent 
lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. e guarantee less breakage than in wood 
and @ much more acceptable package to your custo- 
mers, @ saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 






H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter, and therecan be no loss 
from breakage, freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 








HINDE & DAUCH PAPER CO. 


Sales Offices— New. York; Chicago; 
Philadelphia; Sdn Francisco; Boston; 
Pittsburg; St. Louis; Sandusky, Ohio; 
Toronto, Canada. 
Write to our Nearest Sales Office for Samples 
and Prices 
CE SAE, ed 
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under different processes would thank you for immediate 
analysis of same. Also advise us at once whether or not 
they are perfectly sterilized, and if not please state your 
opinion as to spoilage and advise us how they compare with 
other leading brands on the market. Please remember that 
these samples are from trial batches only and that we await 
your report before continuing to pack milk under similar 
processes, Please state your opinion as to which of the three 
cans would be the best to put on the market. 
Yours very truly, 


Reporting on samples submitted we found as fol 


lows: 

No. I. No. 2. No. 3. 
Solids ............. 30.52% 31.13% 29.61% 
TCC eee 8.60% 77 8.30% 


“After incubating the samples we tested them and 
find they are all sterile. However, the cans were 
filled too full, so that suitable vacuum was not se- 
cured when the cans were warm. All three samples 
are condensed somewhat more than most brands of 
unsweetened condensed milk on the market. It is 
rather difficult to get a condensation such as these 


unless it is possible to secure the milk very free 


from acidity, so that most condensors do not con- 
dense much over two times, which gives a total 
solid content of about 26 per cent. The United 
States standards require 28 per cent solids, of which 
not less than 27.5 per cent should be butter fat. 
This would give a content of 7.5 per cent butter fat 
where the 28 per cent solids is just met. Sample 
No. 3 would be, perhaps, the most satisfactory, and 
even in this case, as stated, somewhat more con- 
densation than necessary is secured. 

“We hardly understand why the butter fat is not 
higher in the case of sample No. 2 if made from the 
same milk as the other two lots, but there may have 
been some separation of butter fat for some reason.” 


NO TIME LIMIT ON FEDERAL FOOD LAW GUARAN- 
TEES—TRADE REALIZES CHANCES OF 
ABUSE THEREBY. 


“Large packers and jobbers of food products have 
lately realized that they are incurring practically 
unlimited liability so far as time is concerned, in the 
guarantees,” says the Journal of Commerce, “that 
they are giving on their goods under the pure food 
act. Recent confiscations under the law of perish- 
able goods have suggested to them the possibilities 
of abuse that are given by present guarantees which 
are for an indefinite time or until the products are 
actually consumed. 

“Government authorities recently confiscated in 
Washington, D. C., a quantity of currants and 
raisins on the ground that they were wormy and 


consequently adulterated within the meaning of th 
act. Likewise there was a seizure lately of oliy : 
in Ohio on the ground that they were adulterated 
because approximately 30.2 per cent of the ship. 
ment contained worms and papae, approximatel 
35.2 per cent were omelet an approxima 
6.7 per cent were partly decayed. ’ 

“These cases involved no attempt on the part 
of the buyers to escape payiments, but they have 
been referréd to as giving illustrations of what 
might happen. Under the present interpretation oj 
the law the packer or jobber, as the case may be. jg 
held responsible indefinitely for such violations 
because of the guarantee on the invoices covering 
the goods. It was pointed out yesterday by a mem. 
ber of one of the large west side firms that nothing 
is said in the guarantees regarding the length of 
time that they cover. This, of course, is an impor. 
tant matter in connection with products that by 
nature suffer with the lapse of time. In the opinion 
of this authority such a condition offers too great a 
temptation to the buyer who may have found that he 
has more goods on hand than he can dispose of. 

‘Jobbers state that they have had actual experi- 
ences with buyers who protested against accepting 
goods, evidently from such motives, for on being 
informed that the goods would not be taken back. 
they threatened to complain of the goods to the pure 
food officials. 

“The subject has of late received so much atten- 
tion that the New York Dried Fruit Association 
has taken it up.and appointed a special committee to 
handle the matter. It was reported yesterday that 
the outcome may be the retention of counsel for 
advice in drawing up a form of guarantee that will 
give protection to all concerned. Though the ques- 
tion is largely an academic one at present, the 
opinion is that if it ever comes up for ruling in the 
courts the contention of the jobbers and packers 
will be upheld. 

“The guarantees put out by different jobbers and 
packers of food products under the pure food act 
vary considerably, none of them, however, having 
a provision as to the length of time that they shall 
be effective. A large wholesale grocery house on 
the west side has this guarantee on its invoice: ‘We 
guarantee all goods in this invoice to comply with 
the United States Food and Drugs Act, June 30, 
1906.’ Another concern that packs dried fruits, ete., 
has this guarantee: 

“*Pure food guarantee.—The goods covered by 
this invoice are hereby warranted and guaranteed 

















YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY f 


Order it now and get the matter off vour mind. 
RYDER CAN MARKER 


Simple im construction. Easy 
and positive im actiom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous, Adjustment te 
different size cans quick and 
accurate. Equipment ef type 
bolders and rubber type com- 
fete with every machine. 

inimum of ink evaporation 
and type renewals. ecbanit- 
cally designed and mecbani- 
cally built Fully tried eut in 
nine different factories in New 
York State, season 68. Perfect 
, inefficiency. Lasting in dura- 

aie * bility. Fully guaranteed. 

Seuu tor list of users, testimonials, etc. 


§. M. RYDER & SON, “14484 NEW YORK 
SPRAGUE CANNING MACHINERY CO, "“S'wresn AEST" CHICAGO | 


























HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO.” 








5 Wabash Avenue, OHICAGO 
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LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 

Core Cutters 

Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 





WORLD'S GREATEST KRAUT CUTTER 


German Pattero—Improved 





























Why not keep the factory running the year 
round? A position wanted by a man who thinks 
he can do this. Ama thorough, practical manu- 
facturer of all kinds of preserves, jams, jellies, fruit 
butter, mince meat, soda fountain goods, etc.; also 
of all kinds of pickles, sauces, catsup, chili sauce, 
mustard, etc. In canned goods all kinds of veg- 
etables and fruits, lye hominy, Mex. beans, chili 
sauce, pork and beans and a number of special goods; 
aso cder boiled and sweet bottled cider and cider 
vinegar. Will guarantee goods equal to any on 
the market. Unquestionable reference as to char- 
acter and ability. Address 

‘Winter’ care THE CANNER 

















CLIMAX FIRE POT 


For Heating Capping Steels and Soldering Irons 





Greatest efficiency. Least consumption 
Heat is retained by thick fire clay 
Burns 


of gas. 
and very small flame keeps pot hot. 
manufactured, natural or gasoline gas. Fur- 
nished with burner entering at top, side or 
bottom. 


In ordering state size of irons to be used. 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 




















-|- 9 lbs. 
4 Cold Water 





Metal, Cloth, 
lron, Canvas, 
Wood, Stone, 
Tin, Foodstuffs, 
Anything 
Everything 








FOR PASTING oi. 
LABELS etc.on Pound 
Barrels. 

Bottles, 

Cartons, 












MAKES TEN POUNDS OF THICK, STICKY PASTE 


Ready for immediate use. “INSTANTER” is a clean, white powder. Its advantages are— 
you do not pay freight on water; one pound makes ten pounds of paste; it does not 
sour, freeze or mold; it is free from odor. The cost is little. Sample free. 


Size of package Price 
MERE 6550s nick onc, insae -basenphanakcabneeeatend $0.05 per pound 
:, le D padaneadetscadstnateasscoiatetplaretserensiaares ia 
ma * PRM sc cdeccassssyccccussccvatacabsmes be seeb Soins i oe ” 
ae asks chinshanasshdtasaeunscteecnesdpseoeciobioas 044 “ oe 
gee Guanttts Gam 2) BOMREEs oid 5. .0iscecccincacccssdedsacses ere TS 
Larger quantity price on application. F. O. B. Easton, Pa. 





“PAS-TIN” 


Is a special label adhesive for tin cans. A white, semi-pasty composition which is diluted as 
desired. with cold water. Requires no heat or preparation. Cheaper to use than any 
other adhesive made for this purpose. 


Size of package Price 
MN TNE > ciais 454 sniksisisbiiiwodetned th usine «seis casbecdsaaed $0.34 per gallon 
Re PY Daswc. SA aoda nda tes shite Aba bdaaial tesen cadsslics ee as “ 
DR S65 9) Rs sn s0s.ccdcnueh occdences sedbbbeaicccsebelanntoes achive 40 “ , 

: ree. T-ncocvesenhtei setter cevsvabhMaiattinteshcinekiss 46 “ 


F. O. B. New York 


We issue a catalog of ‘‘Shippers’ and Business Specialties,”’ labor, time and money savers, 
business safeguards, waste preventors. A postal will bring this catalog to you. You may forget 
tomorrow. Send for it today. 


BINNEY & SMITH CO. 


81-83 FULTON STREET, NEW YORK 





“Shippers’ and Packers’ Specialties”’ 











Fr 
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to fully comply with the provisions of the Food and 

Drugs Act, June 30, 1906, except we disclaim any 
responsibility for misbranding goods shipped under 
buyers’ labels or unlabeled and also except that 
when dried fruits and almonds (if included herein) 
are preserved with sulphur dioxide and may not 
comply with Pure Food Regulation they are guar- 
anteed only against prosecution by the United 
States Government.’ ” 
SITUATION ON CALIFORNIA CANNED FRUITS— 

PEACHES THE ONLY ITEM IN SUPPLY. 

The following letter received from the Central 
California Canneries, of San Francisco, summarizes 
the situation on California canned fruits and shows 
the strong position of tomatoes on the Pacific Coast: 

It was said at the close of the 1909 season that the year 
had been one of surprises, and beyond doubt, it was. What 
then has been this season? The condition that has existed up 
to this time has been one that at first glance seemed chaotic, 
but when given only a little consideration, it is simply a 
translation of the ‘‘hand-writing on the wall,’’ of the win- 
ter and spring of 1909-1910. 

1910 prices were hardly dry on the printed page before 
there was talk of advance and withdrawals. Most buyers 
paid no attention to this, while others, having in mind the 
shortage in the spot market during the fall and spring—the 
‘*Sold Outs’’ and ‘‘Broken Assortments,’’ were wise enough 
to get into the car before the balloon went up, and they are 
riding out the season in comfort, watching the other fellow 
scramble. 

Authentic information told of some canners having made 
early sales at figures slightly under the opening list, but busi- 
ness of this sort was limited, and with the publication of 
the opening lists, the market became firm and has since re 
mained so. 

Business from the beginning was very satisfactory from 
the standpoint of volume, although prices were lower than 
conditions warranted. Another source of gratification, was 
the increased demand for higher grade fruits. Buyers 
throughout the country appearing to pay more attention 
to quality grades than in former years. So far as the 
Central California Canneries were concerned, the demand 
was greater than ever before in the history of the concern, 
and from the best information obtainable, the same was 
true with practically all canners, 

The early advance of prices to conform to conditions, be 
gan with apricots, cherries and pears. These advances seemed 
to have a stimulating effect upon the demand, and reports 
of cut prices were few and far between. 

As specifications eame in from different sections of the 
country, canners found that with the supply of raw material 
in sight, early shortages were bound to come, and at a 
much earlier date than in former years withdrawals were 
made of the more popular grades in several varieties, notably 
cherries, apricots and plums. 

Cherries, blackberries, apricots, pears and plums were not 
offered in full assortments for any length of time. Poor 
erop conditions in Middle West and Eastern sections of the 
country further stimulated the demand, and the wires were 
kept hot by jobbers who had delayed their specifications be- 
cause they figured that the talk of advance and shortage, 
was as some of them termed it: ‘‘The usual stall of the Can- 
ners.’? They did not take into consideration the heavy ship- 
ments of green fruit to the East—the demand of the driers; 
nor did they stop to think that Great Britain had yet to be 
taken care of, although this country is supplied by Califor- 
nia with 500,000 to 1,000,000 eases each year. When export 
prices were named, the British market responded instantly, 
and they were even more fortunate than a great many of 
the jobbers in the United States, because of the fact that 
they placed their orders without waiting to see what the 
market would do. And because of the further fact that 
prices on canned fruits as compared with the prices on dried 
fruits, were attractive. 

Apricots, peeled and sliced, were practically sold out before 
the season had fairly opened, and offerings at this time are 
decidedly scarce. 

Blackberries were a serious disappointment to canners, and 
short deliveries on this variety are being made. 

Plums are withdrawn from the market early in the season, 
and today it is impossiblesto secure-even a small quantity 
of this variety in any grade, packers being entirely sold 
out—and in some instances, shért deliveries being made. 








About the only item today,which is in supply is peaches 
and the shortage of other varieties, together with the re. 
ported short deliveries of pineapple, has had a stimulating 
effect upon this variety, with a result that while the por 
season promised a large surplus, the present outlook js that 
there will not be enough to supply the continued demand 

Through all of the excitement attending the fruit market 
the asparagus business has remained in a very healthy state 
The demand has been good, and some packers are entirely 
cleaned out of the more popular grades. Due to the in. 
creased facilities added by the Central California Canneries 
early in the year, we are today in a better position than 
in former years; and are able to supply complete assortments 
All in all, the year, so far as asparagus is concerned, has heey, 
most satisfactory to the canner, and asparagus is rapidly 
getting to where it belongs,—a rapid and free seller. ; 

Tomatoes were practically sold out before prices were 
named, and when the 75¢ opening price was made, there was 
a scramble on the part of jobbers who had withheld their 
orders, figuring that the price would be under that figure. 
Today, it is practically impossible to place orders for 191) 
pack of tomatoes. It is too early to say anything definite 
about deliveries—it all depends upon the weather conditions, 
and while a full delivery is hoped for, a shortage will not 
be at all surprising. 

When the vines first came up early in the season, growers 
had eonsiderable trouble with the cutworm, some of them 
having to re-plant two and three times. This caused a 
shortage of plants and many growers were, on that account, 
obliged to curtail their acreage. This, of course, will have 
considerable to do with the quantity of raw material ayail- 
able, and it will not be as plentiful as was expected. All 
packers are crowding their facilities fhat they may take care 
of all of the raw material available. If there is a shortage, 
it will not be because of short sightedness upon the part 
of the packer. 

Very truly yours, 
Per A. C. MacConauGuey, 
Asst. Sales Manager. 


CONVERSE RAISIN SEEDER ENJOINED. 


Judge Wellborn, of the Federal Court in Los An- 
geles, granted the United States Consolidated Seeded 
Raisin Company, owner of the Petit raisin seeder pat- 
ent, a preliminary injunction against the use of the 
Converse seeding machine by L. F. Giffen, of this 
city, now doing business in the firm of the Giffen- 
Hobbs Company, raisin packers, and by the Califor- 
nia Seeded Raisin Company, which was associated 
in the deal with Converse, the inventor, and from 
which Giffen secured his rights for the use of the 
machine. The defendants, however, are permitted to 
use the machine pending further court procedure, 
under a bond of $7,500 in the former and $2,000 in 
the latter. 

This injunction was applied for about a year ago, 
but has just now come to hearing. The step is the 
first in an effort to prevent the use of the Converse 
seeder by Giffen, who is outside the “Raisin Trust,” 
as the Consolidated is sometimes called. 

Mr. Giffen states that the necessary bond would 
be forthcoming, and the case will be fought in the 
courts. 4 

The injunction was obtained on the grounds of 
infringement of the Petit patent. The basis of the 
claim of infringement lies in the use of a seeder roll 
in the Converse machine, claimed to be an essential 
principle of the Petit device. 

The step is one that has been pending for a long 
time, and did not come as much of a surprise to the 
people interested here.—Fresno Republican. 

BIG PINEAPPLE PACK. 

It is reported from Honolulu that the Haiku Fruit 
& Packing Company, located at Haiku, Maui, which 
operates: the second largest pineapple cannery i 
the territory, will pack 100,000 cases this season. 
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N’’ TILGHMAN CELEBRATES SEVENTY-FIFTH 


«‘DEACO 
ANNIVERSARY—FOR MANY YEARS FACTOR 


IN CANNED GOODS BUSINESS. 


Mr. William James Tilghman, widely and affection- 
ately known as “Deacon, ’ will celebrate his seventy- 
ffth birthday at his home in Evanston, Ill., this even- 
ing, October 6. The invitations to the reception were 
handsomely engraved and sent to his numerous friends 
among Chicago’s canned goods brokers, buyers and 
wholesale grocers, and that means practically all in the 
trade in Chicago in these lines. The invitations read 
as follows: 


1835 1910 
honor of your presence is requested at a reception 
_ given on the Seventy-fifth Birthday 


William James Tilghman 
On the evening of Thursday, the sixth of October 
One thousand nine hundred and ten 
From Eight until Ten O’clock. 
615 Church Street 
Evanston, Illinois. 

“Deacon” Tilghman was born in Pocomoke City, 
Worcester county, Md., on October 6, 1835, and has 
been identified with the canning industry of this coun- 
try for more than half a century, during the greater 
part of which jong period he has been recognized as 
a factor in It. 

Mr. Tilghman, when a very young man, was em- 
ployed in the canning business of E. ©. Thomas & 
Son, and also by Thomas Kensett & Co. This was 
from 1854 to 1858, so that it will be seen that “Dea- 
con” Tilghman’s debut as a canner antedates even the 
birth of many men who consider themselves pioneer 
packers. 

Mr. Tilghman has spent the greater part of the 
past forty-five years in Chicago as a canned goods 
broker, and although he celebrates tonight his arrival 
at the three-quarter century mark, he is still an active 
broker and can hold his own with any, regardless of 
age. Among the prominent accounts represented by 
“Deacon” Tilghman in the Chicago market are those 
of the John Boyle Company and Roberts Bros., of 
Baltimore; Baker & Morgan, Aberdeen, Md.; W. W. 
Finney, Bel Air, Md., and G. A. Bounds, Hebron, Md. 

Mr. Tilghman will be assisted in receiving by his 
daughters, Mrs. W. D. Jenkins, of Evanston; Mrs. W. 
G. Wentworth, of Noblesville, Ind.; Mrs. C. W. Ruth- 
erford and Mrs. Clarence Cochran, who came on from 
Baltimore for the occasion. Refreshments will be 
served. 

Besides the entire local brokerage fraternity, Mr. 
Tilghman’s list of invited Chicago guests includes the 
following: Messrs. W. E. Stearns, Frank Armstrong 


and J. J. Dau, of Reid, Murdoch & Co.; Messrs. Wal- 
ter T. Chandler, Eames MacVeagh and C. T. Havens, 
of Franklin MacVeagh & Co.; Messrs. James and 
Henry Quan, of W. J. Quan & Co.; Messrs. Samuel 
M. Steele and Albert Frost, of Steele, Wedeles Com- 








WM. J. (“DEACON”) TILGHMAN., 


pany; Mr. George Carpenter, of John A. Tolman 
Company; Mr. Robert J. Roulston, of McNeil & Hig- 
gins Company; Messrs. W. M. Hoyt, Frank A. Allin- 
ger, N. L. Hoyt and Mr. Buttolph, of W. M. Hoyt 
Company; Messrs. Charles E. Wilcox, C. H. Bolster, 
A. A. Sprague II., of Sprague, Warner & Co.; Mr. 


Isaac Connors, of L. A. Talcott & Co.; Mr. John A. 
Lee, of the Meyer Grocery Company; Messrs. Calvin 


and Harry Durand, of the Durand & Kasper Company. 


Among those from out of town to whom invitations 


were sent were Col. Theodore Roosevelt, of Oyster 


Bay; Hon Franklin MacVeagh, secretary of the treas- 


ury, Washington, D. C.; Messrs. Thomas G. Cran- 
well, H. A. Waidner, Thomas J. Mehan and William 




















STRUBLE-OEGHSLI BROKERAGE 60. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma, 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 




















Standard Tin Plate Co. 
Tin Plates 
Terne Plates 


Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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Grecht, of Baltimore; Mr. William W. Finney, of Bel 
Air, Md.; Mr. Thomas Roberts, of Philadelphia ; Col. 
Oswald Tilghman, Easton, Md.; Mr. and Mrs. Robert 
Williams, of Havre de Grace, Md.; Mr. E. Hearn, of 
Pocomoke City, Md.; Mr. and Mrs. J. H. Stevenson, 
Pocomoke City, Md.; H. J. MeGrath, Baltimore; Mr. 
Harry Webster, of Bel Air, Md., and Mr. J. B. Han- 
way, Bel Air, Md. 

From among Mr. Tilghman’s neighbors and many 
friends in Evanston the following were invited: 
Bishop and Mrs. McDowell, Mr. and Mrs. Malcolm 
MeNeil, Mr. John McNeil, President Charles Little of 
Garrett biblical Institute; President Harris of North- 
western University; Mr. and Mrs. John C. Shaffer. 
and Dr. Timothy Prescott Frost. 


OPENING PRICES ON 1910 SALMON CAUSE NO 
PRISE, SAYS AN AUTHORITY. 

It was no surprise to the grocery trade of the coun- 
try when the Pacific coast salmon packers announced 
the selling basis on the 1910 pack and it was disclosed 
that the prices fixed on the product were the highest 
on record. That the 1910 pack would be away below 
the average has for some time been generally under- 
stood, and it has also been well known that there was 
no carry-over from the 1909 pack. 

These prices are the’ highest ever named on salmon. 
The basis on red Alaska is fully 20 cents per dozen 
higher than that of last year; fully 20 cents higher 
on pink and 15 to 25 cents higher on halves than last 
season. As a justification for the extremely high basis 
this year it is pointed out that the sockeye pack is no 
more than 224,000 cases, compared with 
cases in 1909. There is a shortage of 400,000 cases 
in the red Alaska salmon pack, and this, coupled with 
the shortage of salmon in all grades from other sec- 
tions, gives a world’s supply of something like 3,750,- 
000 cases, compared with a total last vear of 5,280,000 
cases, including the carry-over from the 1go8 pack. 

The consumption of salmon was materially greater 
than ever before, and the present rush of orders is 
mly a continuation of the growing demand all over 
the world for the canned product. 

The export demand for the cheaper goods is increas- 
ing rapidly every year. The United Kingdom never 
bought cheap salmon until last year, when it took a 
considerable quantity, with the result that this year 
there is a big demand in Great Britain for these 
grades: 

Since the removal last year of the duty on exports 
from the States to the Philippines the consumption of 
cheap salmon in our island possessions practically has 


SUR- 


1,010,697 





It now reaches 
duty, of course, still remains on the British Colunbig 
product, which in consequence is shut out of the Phil. 
ippines. 

The packers are doing a heavy business with the 


doubled. 130,000 cases a year. The 


west coast of South America. Their trade with that 
region is progressing by leaps and bounds, all the 
Southern republics taking more and imore of oyr 
cheaper grades. Exports to all parts of the world 
continue to show big gains. 

(rders are coming in today for lots of 10,000 Cases. 
but the brokers have to turn them down. They are 
unable to take care of the business. They even have 
refused ‘several duplicate orders for next vear at open- 
ing prices. Inquiries are coming in right along from 
France and Germany, and from Belgium, but coast 
brokers let the jobbers in the East and in England 
take care of that business. The Germans and the 
French buy in small lots. 

The situation is one which is naturally very edify- 
ing to the packers, as they feel that their markets are 
permanently established for all time.—Pacific Fish- 
erman. 

ENTHUSIASM. 
business asset in the 
Sin- 


Enthusiasm is the greatest 
world. It beats money and power and influence. 
ele-handed, the enthusiast convinces and dominates 
where the wealth accumulated by a small army of 
workers would scarcely raise a tremor of interest. 
enthusiasm tramples over prejudice and opposition, 
spurns inaction, storms the citadel of its object and, 
like an avalanche, overwhelms and engulfs all ob- 
Enthusiasm is nothing more or less than faith 
in action. Faith and initiative, rightly combined, 
remove mountainous barriers and achieve the unheard 
of and miraculous. Set the germ of enthusiasm afloat 
in your plant; carry it in your attitude and manner; 
it spreads like contagion and influences every fiber 
of’ your industry before you realize it; it begets and 
inspires effects you did not dream of ; it means increase 
it means joy and 


stacles. 


in production and decrease in costs ; 


pleasure and satisfaction to your workers: it means 
life, real and virile; it means spontaneous bedrock 
results—the vital things that pay dividends—The 


Melting Pot. 

\. Sharboro, of the Swiss-Italian vineyard colony at 
\sti, Sonoma county, California, is negotiating for the 
purchase of the big bean-canning establishment of Au- 
gustus Mendenhall, of Upper Lake, this county. 


























JUST ONE BEST 


That’s 


LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


Call, or send usa list of your requirements. 











We will please you 


CHICAGO 








LEONARD SEED CO. 
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Assets. 
Accounts Receivable, Unpaid 
Premium Deposits ......... $26,636.86 
Cash in bank ........+.--2-e. 116,496.24 $143,133.10 
Liabilities. 
Re-Insurance Reserve........... $68,207.06 
Due Sundry Persons .......... 5,454.39 
Reserve Fund Deposits....... 20,440.00 
Surplus Reserve ....+.-+-++++-- 12,962.91 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 
CE ss cM DA TRO 36, 068. 74 $143, 133. 10 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 





FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 


Surplus distributed pro rata to credit of 


BUDOCTINGTS” BOCOUNED. «o.oo. 60.0.555:0 0000 $36,068.74 
Reserve Fund Deposits ................. 20,440.00 
oe i Me ETT COR re 12,962.91 
Net Contingent . Subseribers’ Liability 

CHR POUCes IM EOLGS 6 isc cicccwcecs. 8,286,612.15 
Amount of Policies in force June 30, 

Riis hee x eg cdnets Damen ea ag see 8 8,356,083.80 
Net losses January 1 to June 30, 1910... 17,476.43 
Net premium deposits written January 

1 to June 30, 1910 (inclusive)....... 86,546.92 
Interest earnings January 1 to June 

DU, AOAG CUBEIMMIVE) o.oo ccc cc eseeddss 1,577.12 
Total Savings to Subscribers January 1 to 

DUE BG, AMO sic omnis meric oe. eleoeithe}:4 37,117.40 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chaizman GEORGE G. BAILEY. Treas. 
Indianapolis, Ind Rome, N, Y. 
L, A, SEARS, WM. R. Gaon 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The Nation Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 























SEEDS 


yee who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 





We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 








and all other Seeds for Canners 








The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 


onnhemsteeenen 














*“‘ALL-OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.’’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill., 5-1-09. 


Messrs. Sprague Canning Machinery Co., Chicago, 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most ratitying results, and it 
will. be a revelation to any Canred is to use one of 
these machines and collect the 4 a. ata which is washes out 


s run. These ma on 4 es great 
masses of fore: matter, asker “insects, —_— articles of 
r= of , ete., but also <7 
from acids or fluxes used in manufa: vee ieee 
We would not think for one pee t) —— ing food products 
a tn-cane Withee Games ieee. maw for cleansing them, and 
are pleased to pronounce ute success. 
(Signed) ‘GIBSON ‘CANNING CANNING ©O., 
McCall, ene 


SPRAGUE CANNING iA CHUNERY co. 
Wabash Avenue, CHICAGO 





Nene emetaonens 
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The Green Bay (Wis.) Canning Company’s plant 
is reported to be running on cabbage and beets. 

There is some talk of a canning factory being 
erected at Washburn, Wis., in time to be operated 
next season. 

A new canning establishment has been started near 
New Iberia, La., by Messrs. Young and Alexander, 
who have been packing tomatoes. 

A canning factory may be established next season 
at Greenup, Ill. The Greenup Commercial Club has 
the proposition under advisement. 

S. M. Bugg, who some time ago was instrumental 
in establishing a canning factory at Quilcene, will 
establish a similar enterprise at Port Townsend, Wash. 

The DePere (Wis.) Canning & Preserving Com- 
pany has its plant in operation on sauerkraut, which 
will be the last product handled by that concern this 
season. 

The New Holland Canning Company, New Hol- 
land, Ohio, has been incorporated with $5,000 capital 
stock by W. C. Pressing, Herbert G. Pressing, R. T. 
Cochran and S. B. Orr. 

There has been opened in Biloxi, Miss., a new can- 
ning factory, under the name of the Kennedy-Lopez 
Oyster & Fish Company, with W. P. Kennedy presi- 
dent and John Kennedy secretary. 

A report from Valdosta, Ga., says that Secretary 
Thomas of the Valdosta Board of Trade has received 
an inquiry from a canning concern which desires to 
establish a vegetable cannery at that place. 

Preparations are being made for a canning plant to 
be run at Lyons, N. Y., under the name of Salter 
Brothers’ Canning Factory. The owners are three 
brothers formerly of North Rose. The Salters will 
start in canning apples. 

The Wayne County (N. Y.) Canning Company is 
erecting an evaporator on the site of the plant which 
burned last November, according to a report from 
Marion, N. Y. The new evaporating plant will be 
constructed of cement blocks. 

It is reported that W. A. Godfrey, proprietor of the 
fruit-canning factory at Watervliet, Mich., is arrang- 
ing to pack peas next year in connection with his 
regular line of fruits. In order to do this it will be 
necessary to install additional facilities in his plant. 


The fire which recently burned the canning factory 
of George L. Childreth, near Seymour, Mo., is be- 


lieved to have been of incendiary origin. All canned 
stock of the factory was stored in another buildin 
which was not burned. The evaporator is some dis 
tance from the canning plant and was not damaged i 
The Joullian Canning Company’s plant in Louisiana 
is preparing to commence the season’s run on oysters 
The Joullian Canning Company will can shrimp on 
a more extensive scale than before this year. It has 4 
number of boats fishing for it, and some of the finest 
shrimp ever seen are being brought to the factory from 
Lake Borgne. } 

The Baton Rouge (La.) Canning Company’s plant 
has been sold to Joseph Geblin and O. B. Stetle, off. 
cials of the Bank of Baton Rouge, for the sum of 
$6,750 to satisfy a mortgage held by the People’s 
Trust & Savings Bank of that city. What disposition 
will be made of the plant by its purchasers has not 
been announced. 

The Jena Trucking & Canning Company, according 
to a report received from Jena, La., has been sold 
to a new company which has been organized, with 
W. P. Robison at its head. It is stated that the plant 
which has been idle for some time, will be opened 
for business by the new company in a few days. This 
factory has made a specialty of home-made syrup. 

The following has been received from Cuba, Ala.: 
“A meeting of the directors of the Cuba Canning 
Company was recently held, at which time the build- 
ing was accepted and arrangements made to com- 
mence canning this season. Henry McDonnell, the 
manager, left today for points in Mississippi, where 
he goes to purchase a few cars of sweet potatoes.” 

T. J. Gorman, president of Gorman & Co., salmon 
canners and brokers, whose salmon cannery and ware- 
houses at Kasaan were swept by fire recently, has 
returned to Seattle. Mr. Gorman stated that the plant 
is a total loss, but that between 30 and 40 per cent 
of the salmon is still standing on the floor of the 
warehouse and that a portion of this will be mar- 
ketable. 

According to an advice from North Yakima, Wash., 
the Libby, McNiell & Libby cannery there recently 
ended its run on Elberta peaches, nearly two weeks 
ahead of the time anticipated by the management. A 
further report from North Yakima says: “It is un- 
likely that the cannery will be opened another sea- 
son, unless under the direct management of the fruit 
growers.” 

The Portland-Alaska Packers’ Association is mak- 
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! eements for the building of a new cannery 
Be kerak River, Alaska, to Aare the one that 
* . destroyed by fire on August 10. The plan is to 
saarect what is termed a “knocked down” building, 
on h will be taken North on the association’s ship 
W 5 spring, and set up. It is estimated that in this 
= the cannery can be erected and be ready for pack- 
_.¢ salmon within twenty days after the ship arrives 
it Nushagak. The new cannery is to have a capacity 
of 3,000 cases a day. a diibes 
L. R. Robertson, D. F. Corwin, D. E. Currie and 
others have brought suit against the Yellow Springs 
0.) Canning Company and Charles and William 
Hockett, praying for a judgment dissolving the cor- 
poration. Plaintiffs say they are a majority of the 
hoard of directors of the defendant company, and own- 
ers of seventeen shares of paid-up stock. The factory 
was sold on August 1 by the sheriff, to satisfy claims 
of certain judgment creditors, and the only money now 
belonging to the corporation 1s said to be $4,021, which 
is reported in the treasurer's hands. They pray for 
a judgment dissolving the corporation. 


NET WEIGHT BILL TO BE INTRODUCED IN CONGRESS. 

The International Stewards’ Association has had 
a bill drawn up by its legal adviser covering the 
branding of net weights on packages and containers 
for food products. The association has endorsed the 
measure and Congressman W. W. Wilson, of 
Indiana, will introduce it at the next session. The 
pill, of course, applies only to interstate commerce. 
It defines the term package and container as any 
carton, box, bag, barrel, half barrel, keg, drum, 
bundle, jug, jar, crock, demijohn, bottle, crate, 
basket, hamper, pail, can, parcel or package. rhe 
penalty is a fine not exceeding $200, or imprison- 
ment not exceeding six months, or both, in the dis- 
cretion of the court. The examination of the con- 
tents of packages and containers shall be made by 
the Bureau of Standards of the Department of 
Commerce and Labor. The Secretary of the 
Treasury, the Secretary of Agriculture and the 
Secretary of Commerce and Labor shall establish 
reasonable tolerances from time to time to allow 
for unavoidable variations in filling or packing, and 
for changes in the weight or measure of the contents 
due to natural causes. 

On the subject of garantees the bill says: “That 
no dealer shall be prosecuted under the provisions 
of this act when he can establish a guaranty signed 
by the wholesaler, jobber, manufacturer or other 
person residing in the United States from whom 
he purchased such article, to the effect that the 
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same is not incorrectly marked within the meaning 
of this act, designating it. Said guaranty to afford 
protection shall contain the name and address of the 
person or persons making the sale of such article 
to such dealer, and in such case said person or 
persons shall be amenable to the prosecution, fines 
and other penalties which would attach in due 
course to the dealer under the provisions of this 
act.” 

The measure does not prevent the putting up, 
filling or packing of food im containers for export 
to any foreign country, and which is put up, filled or 
marked or packed according to the specification of 
directions of the foreign purchaser. 

The enacting clause reads: “That it shall be 
unlawful for any person either for himself or as 
a servant or agent of any other person, or of any 
partnership, association or corporation, to put in 
package form, or to pack or fill any container with 
any food for consumption, whether liquid, solid or 
otherwise, for the purpose of being sold to the con- 
sumer in that form or in such container, or to sell or 
offer for sale any food in such package form or in 
any such container in the United States or any terri- 
tory thereof, or in the District of Columbia, unless 
the net quantity of the contents in weight, measure, 
or numerical count, shall be conspicuously and 
plainly, clearly and distinctly marked, stamped, 
printed or branded on the principal label or on the 
face thereof, by such person so putting up, filling or 
packing, in clear and distinct English words and fig- 
ures in size uniform with that used to name the brand 
or producer, and unless such marking, stamping, 
printing or branding shall be on the top or on the 
cover of such containers as barrels, kegs, pails, 
boxes, crates and hampers, and in the event that 
such food container shall not have upon it a label 
or print, then the person so filling or packing any 
container with any food shall plainly, clearly and 
distinctly mark, stamp, print or brand the net weight 
or net measure or numerical count of the contents 
thereof, in clear and distinct English words and 
figures, three-eighths of an inch in height on con- 
tainers containing not more than one-eighth bushel, 
one gallon or ten pounds, and one inch in height on 
all other containers, such marking, stamping, print- 
ing or branding shall be on the top or on the cover 
of such containers.” 


GETS MARTEL AGENCY. 
Besentien Bros., of New York, have secured the 
agency of the Martel brand of sardines, and also of 
the other brands of the firm which produces the Martel. 
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Personal Paragraphs | 





Robert M. Sayre, of Balderstone & Co., Boston, 


Mass., 
trade 


spent last Thursday in the New York grocery 


Weorg? 
N. Y., was a visitor in the New York canned goods 
trade early in the week. 

John ¢ 
was a visitor at the offices of J. K. Armsby Company, 
in New York, on Friday last. 

M. Williamson, representing R. E. Funsten Dried 
Fruit & Nut Company of St. Louis, spent two days 
last week at the offices of Allen & Allen in New York. 

F. E. Kaidleburg, of Treichlinger & Stern, one of 
the best known St. Louis brokerage firms, spent sev- 
eral days last week in the New York canned goods 
trade. 

Mr. William S. Forwood, Jr., of Smith, Rouse & 
Webster, Bel Air, Md., spent Saturday in the Chicago 
market, making his headquarters with W. S. Knight 
& Co. 

James Hewitt, of H. Kellogg & Sons, Philadelphia, 
is spending a few days in the New York canned goods 
trade, with headquarters at the offices of Thompson, 
Conklin ( 

W. H. Parker, of the United Brokerage Company, 
New York City, left early in the week for Boston, to 
assume the direction of the new office of the company 
just opened in that city. 

B. O. Bowers, Jr., of B. O. Bowers Company, left 
the New York offices on Friday for an extended busi- 
ness trip among the. sardine-packing plants along the 
Maine coast. He expects to be gone several weeks. 

P. Hohenadel, Jr., of Janesville, Wis., was in Chi- 
cago the other day on business. Mr. Hohenadel is 
one of the most extensive packers of canned goods in 
the United States, operating no less than eight can- 
neries, factory No. 8 being the Grayslake, IIl., plant. 

Among the week's visitors to THE CANNER office 
was Mr. E. L. Sanford, head of the E. L. Sanford 
Company, the well-known Indianapolis brokers. Mr. 
Sanford spent Monday in the Chicago market, and his 
statements concerning the shortage in Indiana’s to- 
mato pack went to confirm earlier advices regarding 
the great decrease in that State’s pack this year. He 
says that Indiana’s pack will be the lightest in years, 
but tnat the quality is fine, the best since 1907. 

\t the big pure food show recently held at Council 
Bluffs, Ia., one of the prize-winners for the hand- 
somest booths was the Snider Preserving Company, 


ompany. 


Rosa, of Scoville, Brown & Co., Wellsville, 


Puetz, of Sprague, Warner & Co., Chicago, 












of Cincinnati, at the head of which is Jeff. Living 
who needs no introduction to readers of The CANNER 
since he is one of the best known and ablest men jp 
the food manufacturing industry in this country 
well as one of the shrewdest of American advertisers 
The Snider exhibit was very attractive. i 


Ston, 
as 


Friend F. Wiley, of Edinburg, Ind., secretary of the 
Western Canners’ Association and one of the Most 
popular and efficient association officials 1n the country 
spent part of ‘the week in Chicago. He had no heg. 
tancy in asserting that Indiana’s tomato pack is heay. 
ily short. According to Mr. Wiley’s view of the git. 
uation in that State, and he is conceded to be an excel. 
lent judge, it is very doubtful if Indiana's tomato pack 
this season will exceed 500,000 cases, or the smallest 
output since Indiana came to be reckoned as a factor 
in the production of canned goods. Southern Indiana 
canners, Mr. Wiley said, didn’t have a week’s solid ryp 
on tomatoes during the entire canning season. 

Douglas H. Bethard, former president of the Na. 
tional Wholesale Grocers’ Association, returned to his 
home in Peoria, I[ll., recently, with a most exciting 
fish story. Mr. Bethard spent several weeks around 
Northern lakes. As a disciple of Isaak Walton, Mr. 
Bethard has Jonah lashed to the mast. Following his 
bent, he went out fishing one day. After fishing sey- 
eral hours, Mr. Bethard decided to go back to camp 
and get ready for the homeward trip. Just as he 
started to reel in his line he got a strike. Well, sir, 
that fish broke the pole off short and, to make a long 
story as short as the pole left in Bethard’s hands, 
it fought after the line was picked up. That fish 
weighed forty-four pounds! 


NEW FOOD TRADES ORGANIZATION. 

An organization known as the Wholesale Grocers 
and Allied Trades Protective Association has just 
been formed in New York City by the credit men of 
the several jobbing houses. The objects of the asso- 
ciation are protection against fraudulent debtors and 
all illicit forms of business in general. 

The officers are W. Vossler, of R. C. Williams & 
Co., president; J. S. Clayton, of F. H. Leggett & 
Co., vice-president; T. J. Ahern, of the Washburn 
Crosby Co., secretary and treasurer.. The executive 
committee is composed of Messrs. Gillot, of Austin 
Nichols & Co.; Conover, of F. E. Rosebrock & Co.; 
Meyers, of Effens, Smith & Co., and Donahue, of 
Pettit & Read. 

All cases involving fraudulent failures will be 
prosecuted. The business of dishonest auctioneers 
will also be looked into carefully. 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 








@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the dayin which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co., Westminster, Md. 








x PITTSBURGH 





JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 
NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. © PHILADELPHIA, Arcade Bldg. 


BOSTON, -131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
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CLASSIFIED ADVERTISEMENTS] 















Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many fictions 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be in This Office Not Later Than TUESDAY 


every 
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EXPERIENCED HELP WANTED. 


WANTED—FExperienced man for moderate sized can factory 
making special product. Must be capable of taking charge 
of sales. Good salary. All correspondence will be treated as 
confidential. Address ‘‘ Box 731,’’ care THE CANNER. 





WANTED—By parties starting in baked bean business a 
man well versed in processing beans to advise parties as to 
best method of installing machinery and assist in getting 
plant started. Party will not have to give full time. All 
correspondence and dealings strietly confidential. Address 
‘*B. B. E.,’’ care THE CANNER. 





WANTED—Experienced foreman for canning factory. One 
capable of taking full charge. Must have had experience as 
foreman packing peas, string beans and baked beans, and 
know how to install machinery and take care of own repairs. 
Must have executive ability, and only those with A-No. 1 
references will be considered. Position open now or first of 
the year. In answering give all particulars as to past em- 
ployment, salary wanted, age, married or single, and give 
references. Address ‘‘Foreman,’’ care THE CANNER. 





WANTED—Man of good address, not to exceed thirty years 
of age, who has a knowledge of processing. Must have a 
good education. To the right man a permanent job is as- 
sured. George F. Wescott, Buffalo. 





WANTED—Man of good address, not to exceed thirty years 
of age, who has a knowledge of processing. Must have a 
good education. To the right man a permanent job is as- 
sured. George F. Wescott, Buffalo. 








POSITIONS WANTED. 

WANTED—A man of proven ability as salesman, sales- 
manager, credit man, factory man, age 36, healthy, energetic 
and progressive, strong on business producing correspondence, 
introducing goods for manufacturer, food products, desires 


position. Address ‘‘ Versatile,’’ care THE CANNER. 


WANTED—Position as superintendent-manager canning 
factory; 14 years’ experience in vegetable line; peas, corn, 
tomatoes and beans specialty; ean handle sales department ; 
best of references. Address ‘‘W. A.,’’, care THE CANNER. 








MACHINERY WANTED. 





WANTED—Second-hand closed procegs kettle or steam 
chest for baked beans; also steam jacket ketile. Address 
‘*Box 284 D,’’ care THE CANNER. 








MISCELLANEOUS. 





WANTED—The advice of a thoroughly experienced man 
how to keep a canning factory running the year round with 
good results, when same is situated in a fruit and tomato 
section, without fruit and vegetables during winter and early 
spring. Address ‘‘B,’’ care THE CANNER. 










LEARN WIRELESS AND R. R. TELEGRAPHY—Shortage 
of fully 10,600 operators on account of 8-hour law and extep. 
sive ‘‘ wireless’’ developments. We operate under direet super- 
vision of telegraph officials and positively place all students, 
when qualified. Write for catalogue. Nat’! Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, Ia., Columbia, 
S. C., Portland, Ore. 














=F OR SALE: <a 

















. WANTED—A party to buy an interest and assist in manag- 
ing a largé pickle and vinegar faetory; established trade. Ad- 
dress ‘‘ Manager,’*-care THE CANNER. 









MACHINERY. 


FOR SALE—Second hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to label 
dented cans. 

These machines have all the new improvements, and we 
guarantee them to work as well as new. 

We will allow the full amount paid towards new Knapp 
Labelers any time within one year from date of purchase, 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 





FOR SALE—Two Burr mustard mills, condensed mince 
meat machine and mixer; also six Rival apple parers. Ad- 
dress Burlington Vinegar & Pickle Works, Burlington, Ia. 

FOR SALE—One No. 2 and one No. 3 Knapp labeling ma- 
chine with latest improved lap pasting device. Used very 
little, practically new. Low price if ordered at once to save 
storage. E. C. Shriner & Co., Baltimore, Md. 








- PACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis. 
Owners inexperienced. Address Bank, Halls, Tenn. 








- FOR SALE—Tomato pulp without preservative put up in 
No. 10 cans. Holland-American Fruit Products Co., Decatur, 
Ark. 
FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 











FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, af 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address Tue CANNER Publishing Co., 5 Wabash Ave., Chicago. 


WANTED—To sell the work entitled ‘‘The Book of Corn,”’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tue CaNNeER Publishing Co., 5 Wabash Ave., Chicago. 











Our advertisers are thoroughly reputable and ‘eilable 
They are the people. Buy from them. 
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to be confounded with fictitious efforts to boost the 
Brokers’ Market Opinions market; in fact, there is comparatively little interest 
re a a Me displayed by packers in the present market, due to the 
Selections from the Weekly Canned Goods Circulars Issued limited individual holdings and the belief that they 
by Prominent Commission Firms ee 7 ? 2 
occupy a perfectly safe position, with a much higher 
market assured. 
By Strasbaugh, Silver & Co., Aberdeen, Md. = 
Tomatoes—Nobedy seems to be long on tomatoes. By H. C. Steckel & Co., Baltimore, Md. 
The market for standard 3s is 80 cents; few people Tomatoes—We doubt whether the season’s output 
realize this, because there has been very little buying iJ) be materially increased by receipts of raw stock 
during the past week, and ae “s pocsinle carload from now on out, and it looks now as if Maryland and 
has been soe nye apie - ~ . - ~ scan! Delaware will have practically made their tomato pack 
75 cents. 40 nnd ¢ she ri. onllgeac ome Mary. %2F the season of 1910. Market indications from prac- 
el ine ak daa of ns =v satan on the ane ony pve . <a pre same 
an yisINng Age ne? resent quotations being maintained. 
o-cent mark would be past and things would begin P NV 7 bine Pe a TI f a red 
to hum again. The jobber is not the only one who werecdiglen seme 5°> regent en ke epheaty abiansie 6 
r rN all the tomate mansiect cleacly. These are that has come in this market again this week for peaches 
- em as well who have as yet to cover. This ac. £.all sorts has still further advanced quotations and 
— & antag aie See sienna a reduced stocks in first hands here to small proportions. 
counts for the lethargy. The buyer is waiting for : : - 
< paeahaee ye . Compared with the total quantity of peaches that this 
the double-cross advices that only 65 per cent of a ~ ket ked thi fedliahe, aba ld. held 
normal pack is the record of 1910. When the buyer rg se aes . k Stanem, SOR e ays yee wr 
begins to fully realize that many factories have already e on “ee veil _ ae - aa nape wae “« fr, r ‘ 
closed down for the season, and with the Ist of Octo- Pat on > 8744 —— a. pe a “ae — reed 
ber go per cent of the factories were down and out, te ck . nh me : $1 es ay ee ey 
there will be another basis of quotations. High price a ee ae 
raw stock, no full day’s run and no more cans wanted ur 
is the best index to the situation. A new era of prices By Harry C. Gilbert Co., Indianapolis, Ind. 
for canned tomatoes is due; it has arrived; tomatoes Tomatoes—Most of the packers in the northern sec- 
are higher and are about to go still higher. It is only tion of the State have been making progress until the 
a question of how much higher. The results of over- past week, because the weather was fine until Sunday, 
production are a thing of the past ; the day of adultera- when we had another unnecessary rain. There are 
tion is also gone; the packer has been afraid to pro- still many tomatoes on the vines that ten days or two 
duce water-packed tomatoes this year. The ketchup weeks of fine weather without a frost will bring to the 
manufacturers have used whole tomatoes rather than factories, but it is a race against the frost, with the 
risk skin and core pulp. The high prices of farm odds against the packer. 
























products is not calculated to bring about an over-pro- Wee aa 
duction of tomatoes next year or the year after, and MARYLAND PULP OUTPUT INCREASED. 

the three fat tomato years are ahead of us. Tomatoes The production of tomato pulp in Maryland this 

are a sure winner. Watch canned tomatoes. year has been far greater than ever before. For one 

na : thing, the packers have found that catering to the 

By B. O. Shriner & Co.,, Baltimore, Md. growing demand for goods in the pulp state has been 


Tomatoes—This week practically winds up the pack more profitable than packing the fruit in the old way. 
in this section. We could add little to what has al- The demand for pulp tomato, moreover, has been 
ready been said of the shortage except ‘to repeat that greatly increased because of the reported failure of 
this shortage is unquestionably the real thing, and not the Italian tomato crop.—Journal of Commerce. 











eer ‘ vy Pay . > eee Mee ia, me 

_ The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 
deliver them ready for piling in two minutes. 

‘ Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
ace of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 
using this machine. Perfect work and no waste of material. 


Write up for ciroular and SEELY BROTHERS, BLAINE, WASHINGTON 


_ Sample lacqu can. 


THE SPRAGUE CANNING MACHINERY CO., Danie! G, Trench & Co. 5 Wabash Ave., Chicago, Ill.,. “yor! Agents @ Tersitor 
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ALFRED W. McCANN DISCUSSES ‘‘THE ART OF JUG- 
GLING UNDER A PURE FOOD LABEL.’’ 


In the course of an address before the delegates to 
the Domestic Science and Pure Food Congress, in 
Madison Square Garden, New York, Alfred W. Mc- 
Cann, of Francis H. Leggett & Co., furnished some 
pungent and interesting food for thought in an ad- 
dress styled “The Art of Juggling Under a Pure Food 
Label!” It was aimed to show the limitation of the 
pure food act where quality is concerned. Mr. Mc- 
Cann ended with an appreciation in unqualified terms 
of the work that Dr. Wiley is domg. Mr. McCann 
said : 

“Gathered together in a pure food congress we nat- 
urally look upon the words ‘absolutely pure’ as the 
backbone of all the good and all the meaning that 
such a gathering represents. | am sorry, if 1, as a rep- 
resentative of a house which has different ideas on 
the subject, will sow seeds of skepticism in your minds 
with regard to some genuinely good and really pure 
food products, but in this and all great movements 
it 1s decreed that innocence must suffer in many cases 
for the benefit of the whole. It is because of this fact 
and because there can be no compromise with the truth 
that | make so bold as to tell you that the words ‘abso- 
lutely pure’ on a food label signify of themselves ab- 
solutely nothing. There are a multitude of ways 
whereby manufacturers and importers may put prod- 
ucts on the market which come absolutely within the 
provisions of the act, as to purity, but not as to quality, 
and it is of this latter safeguard that I wish to speak, 
for without it purity is but a mask and a mockery. But 
the word quality represents such a vague, shadowy 
and flexible idea that something higher than a pure 
food law is required to harness it and put it under 
control. This something is the business integrity of 
the house whose name appears on the label. 

“An egg three weeks old is as pure under the law 
as one three days old, for the quality of an egg has 
nothing to do with its purity. An olive, properly 
cured, of fine flavor and hardness, is an absolutely 
pure’ olive; so is an olive which has been injured in 
the curing, through over-treatment or under-treatment, 
or which has been bruised before curing, or picked 
before or after its proper time. Cider made from 
bruised apples, windfalls, seconds, wormy and partly 
decayed and musty apples is as much pure cider as 
that made from A1 Northern Spys, Greenings, Spitzen- 
bergs or Russets picked from the tree. For all cider is 
pure cider as long as it has not been adulterated or 
drugged. It is the same with olive oil. The best olive 
oil in the world comes from France, yet to the dis- 
grace of the werds, ‘absolutely pure’ olive oil can be 
produced in France to meet almost any price the 
American wants to pay. Commercial olive oil brought 
to this country in wood and bott!ed here suffers a 
deterioration from that fact, yet it is as ‘pure’ as the 
virgin oil. 

“The Pure Food and Drug Act of June 30, 1906, fs 
powerless to prescribe how long a vanilla extract shall 
macerate. In fact, it does not state that it must 
macerate at all. There is no vanilla bean that can 
be compared to the Mexican. It costs from three to 
five dollars a pound, yet 85 per cent of all the vanilla 
extracts produced are made from the Tahati bean, 
which costs about thirty-five cents a pound, and is 
just as ‘pure’ as the higher priced. This dull leaden- 
grey mixture which vou see me pour from, this little 


box is ‘absolutely pure’ white pepper, as you can find 
it today standing as proudly on the sheli of the most 
aristocratic stores under its protecting label, as this 
bright unbleached white pepper made from the creamy 
heart of the pepper berry, yet the former is mage 
from the cheap and sometimes rank Singapore Pepper 
berry, while the other has been passed through a de- 
corticator to remove all the outer shell or woodfibre. 
The same thing is applicable to coffee, corn, tomatoes 
jellies, jams, ete. 

“Ifa pure food law does not attempt to exercise con- 
trol over the element of quality, leaving it to be in- 
terpreted according to individual ideas of what is good 
enough for the money, what have we that will insure 
our trust in the words ‘absolutely pure?’ The answer 
is ‘personal integrity.’ It is the only safeguard to pre- 
vent for you that jugglery and manipulation that I have 
pointed out. But without your support personal in- 
tegrity would starve ignominiously to death. It al] 
depends on the women; they are the purchasers of this 
class of goods, and for some reason they are apt to 
bring the same bargain hunting proclivities to the pur- 
chase of the family food supply as they do thé pur- 
chase of ribbons. They are the self-condemned vic- 
tims of the jugglers and manipulators ot foods. 

‘Herein lies the great problem of the food producer, 
who seeks to steer his bark by the light of integrity, 
ever aiming at the best for the money and not what 
looks like the best. He knows the tendency of the 
housewife to buy the cheaper package, and he knows 
that there are hundreds of producers who are willing 
to cater to her inclinations. 

“The mission of this show and the great ideal in the 
heart of the man who has engineered it is to teach 
by experience the value of contrasting the various food 
products purchased under different labels in order to 
determine the reputation of the producer by the char- 
acter of the article he produces. The manufacturers 
whose exhibits are assembled here have gathered to 
endorse the work which legislation has already accom- 
plished, and also to caution against a too enthusiastic 
acceptance of a food product simply because it is hon- 
ored with the words ‘guaranteed under the Pure Food 
and Drug Act of June 30.’ We are here not to cele- 
brate the accomplishment of a great mission. The 
mission has just begun. The pure food movement 
has just started, and the great good that it is destined 
to do will come eventually, not from legislation, but 
from the gradual education of the people to the ne- 
cessity of scrutinizing carefully the true quality of 
every article of food purchased by them. 

“Dr. Wiley may have made mistakes; his enemies, 
and they are legion, say he has made colossal blunders, 
yet any man who tell us that he does not care a hang 
for business interests where the public health is con- 
cerned, gives evidence through such a statement that 
he is made of heroic stuff and that any work for which 
he stands cannot fail. He has fathered a movement 
that cannot be retared permanently once it is thor- 
oughly started. It is our honor to uphold the 
hands and spirit of such a man by carrying out his 
ideals, not according to the mere letter of the law, 
but according to the higher and nobler principles which 
are born through a keen sense of our responsibilities to 
the great nation which we are attempting to feed. 
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WATIONAL GANNERS’ 


DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 

Distributed free to members of the 


NATIONAL CANNERS’ ASSOCIA- 


TION. 
Sold to the TRADE at $2.00 per 


copy, postage prepaid. 


Address all orders to the 
a 4 a2 3 
National Ganners’ Association 
Belair, Maryland 


Personal Checks Accepted 











“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 















































THE HAWKINS AUTOMATIC CAPPING' MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 











TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, Ill. 


Fort Atkinson, Wis., Aug. 3, 1910. 


Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not. know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 


FORT ATKINSON CANNING COMPANY. 








SPRAGUE CANNING MACHINERY COMPANY 


niel G. Trench & Co., General Agents 


5 WABASH AVENUE, CHICAGO 
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COMMISSIONER FRENCH ACTIVE BOOSTER OF 
MINNESOTA CANNED GOODS. 


The following circular, issued a short time ago by 
the Minnesota Dairy and Food Department, as Bulle- 
tin No. 32, shows Dairy and Food Commissioner An- 
drew French of that State as an active booster of 
canned goods: 

The attention of the commissioner is occasionally directed 
to a suspicion that seems still to exist in the minds of a few 
consumers of canned fruits and vegetables that the canned 
goods, especially vegetables, upon our markets are not free 
from adulteration. 

With the purpose of correcting this erroneous opinion of 
the consumer, as well as clearing our packers and canners of 
such charge or suspicion, the department wishes to call the 
attention of the consuming public to the relations existing 
between the canners of the state and this department. 

The Legislature, in the session of 1907, enacted the first 
law, Chapter 455, ever placed upon the statutes of any state, 
which had for its purpose the regulating of the operations 
of canners; subsequently amended by Chapter 337, General 
Laws of 1909. 

Among the provisions incorporated in this law are many 
which have been of benefit not only to the consumer, in 
that it practically guarantees a purity of product, free from 
fillers, bleachers, colors or artificial preservatives, but the 
law itself also has the hearty support and endorsement of 
the canners, because of the benefits received from the carry- 
ing out of its provisions. 

In addition to the regular inspector of the department 
assigned to the work of inspecting the canning plants, several 
local inspectors have been appointed under the provisions of 
the law, whose duties are to enforce proper sanitary condi- 
tions at all times and to see that the goods packed are whole- 
some in every respect, as well as free from any adulteration, 
even though such adulteration be not deleterious to the health 
of the consumer. 

A large part of the canned goods put up in the season of 
1909, of which there were approximately six and one-half mil- 
lion cans, principally corn, peas and beans, was packed under 
the direct supervision of such inspector. 

When the inspector who has supervision of this work, 
and has visited all of the plants operating. in the state, can 
say, ‘‘I am free to report that the vegetables packed in this 
state are put up in accordance with law and under proper 
sanitary conditions; the quality of the goods packed this 
season is better and of a uniformity not heretofore attained,’’ 
also that ‘‘Only cane sugar, salt and water are added to the 
goods when packed,’’ we feei that, in justice to this young 
and growing industry, the consumer should be honestly ad- 
vised of these commendable conditions and practices, to the 
end that the canners of Minnesota may have the support 
and confidence of the consuming publie, which they so richly 
deserve. 

Attention is also called to the exhibit of these products 
provided for public inspection at the forthcoming state fair, 
in the Liberal Arts Building, second floor of grand stand. 

No state in the Union can produce more abundantly the 
raw material for the canncr, nor outrank us in quality, and 
with a thorough understanding of the class of product placed 
upon the market by our Minnesota canners, and the conse- 
quent and ultimate increase in consumption occasioned by 
the known reliability of the product, it would seem that there 
is nothing but a bright future for this industry in our state. 

ANDREW FRENCH, 
Dairy and Food Commissioner. 


DEFINES FIELD OF GROCERY JOBBER. 


The retailers of the State of Washington have settled 
to their own satisfaction the definition of the grocery 
jobber and the field in which he should confine his op- 
erations. At the recent convention of the retailers of 
that State the following resolution was adopted: 

Resolved, That the producer and manufacturer should dis- 
tinetly define the lines between the two main factors in the 
distribution of food products, to wit: the wholesaler and the 
retailer. 

Resolved, That we ask that the term wholesaler shall ap- 
ply to firms distributing to the retail trade exclusively, and 
that the term retailer shall apply to all firms supplying 


consumers. 


Resolved, That the term cowgumer shall apply 
tor who purchases commodities for consumption on hi 
ises; therefore, it places in the consumers’ clase h rs Prem. 
taurants, boarding houses, camps of all kinds. Fadia _ rid 
mills and steamships. a 

Resolved, That we recognize that the whok 
to receive from the manufacturer and produces 
rhan is made to the retailer. 

Resolved, That when a wholesaler distributes + 
suming trade he shall be reeognized as a 
charged the retailer’s price. 


to any fae. 


Saler 1s entitled 
t a lower price 


’ ) the con- 
retailer and be 


ARTICLE ON THE CANNING OF TOMATOES INTENDED 
TO ASSIST RETAILERS IN TALKING 
CANNED GOODS. 

The following is the fourth in the series of 
articles on canned goods written by the Interstate 
Grocer, designed to furnish information for 
retailers to better enable them to talk canned goods 
to their customers: si | 

“The question has been asked, ‘Why are canned 
tomatoes better than the home-grown article? The 
only answer we would attempt to give -to this js 
the average country packing house is located 
adjacent to the fields where tomatoes are grown 
and as soon as the tomatoes are picked they 
are passed into the factory, scalded and steamed 
carefully handled and packed, sealed and immedi- 
ately sterilized, so that no germ could -withstand the 
heat temperature given. 


“The home product, which is forwarded to the 
city markets and is left exposed to the dust and 
filth that may be blown from the street over the 
product, is at a disadvantage compared with. the 
hermetically sealed product. 

“After the tomato is scalded and steamed, it is 
carefully peeled in buckets or trays prepared to 
receive the prepared product, and passed over to 
a table, where it is placed by hand or machine into 
cans used for this purpose. The scalding or steam- 
ing process usually takes from one to two minutes, 
and at almost every factory there are employed 
in this branch of the process several men who 
distribute the steamed tomato to peelers, who peel 
by hand each tomato, separately and individually, 
carefully cutting out any core or objectionable 
spots. 

“After filling in the cans, which is also promptly 
done (within a period of fifteen to twenty minutes 
after peeling), these tomatoes are sealed, if in the 
old style can, by what is known as a capping 
machine, or, if in the open top can, pressed by a 
machine which puts the entire cap on the can at 
once. During this process they are usually passed 
through an exhaust which heats the contents, 
causing it to expand so that when the cap is placed 
on the can, after the can and contents are cold, 
there is the ordinary contraction, which causes the 
can to remain level rather than bulge, as is often 
the case if this exhaust is not given. 

“After being securely capped and exhausted, the 
cans are passed on to the processer, who drops 
large crates into the steam kettle, where they 
remain for thirty-five to forty-five minutes, and it 
is impossible for any living germ to remain which 
would cause fermentation or be deleterious to health 
or swell the can to such a degree that it would 
burst at its weakest point. This not only insures 
the proper capping of canned tomatoes, but also 
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insures the healthfulness of the product so far as 
being germ proof and in every way impossible as 
a forerunner of disease.” 


SALMON PACK IN BRITISH COLUMBIA. 


\ report on the season’s pack of sockeye salmon 
in british Columbia, submitted by United States 
Consul George N. West, at Vancouver, says that 
“For an off year the pack has been more successful 
than was expected, as this class of salmon only 
run in large numbers every four years, and the 
vear 1909 was the year of the large run. The 
approximate pack was 549,000 cases, divided among 
the following places: Naas River, 30,000; Skeena 
River, 180,000; Rivers Inlet, 124,000; Fraser River, 
145,000; small outlying districts, 70,000. 

“The pack on the Fraser River has been disap- 
pointing to the packers operating there, as the fish 
are not seeking these waters in such large numbers 
as formerly. Many old fishermen say that the 
August run has been delayed and will largely 
increase now that the season has closed. This was 
the case in 1909, but the endeavors to have the gov- 
ernment extend the open season for fifteen days 
were unsuccessful. 

“One large packer, speaking of the decrease of 
the run of salmon in the Fraser River, stated that 
the salmon are becoming scarcer in the Fraser, 
and at the present rate of decrease there would 
be great changes in the industry in the course of 
a iew years. He referred, as proof of his statement, 
to the small run last year, which was scheduled 
as one of the ‘big years’—and so proved to be in 
the American waters of Puget Sound. 

“In 1906, the year which corresponds with 1910 
in the four-cycle period governing the runs of fish, 
the total pack of all kinds of salmon in this province 
amounted to 629,460 cases. This year it was 
549,000 cases, a falling off of 80,460 cases. In 1909, 
which was the year for the large run in the four- 
cycle period, the total pack in this province was 
840.441 cases, and this pack was also disappointing 
to the fishermen, especially to those of the Fraser 
River, the pack at these canneries amounting to 
only 542,248 cases. while it was confidently expected 
and preparations had been made for a pack of at 
least 750,000 cases. The fish run in large numbers, 
the best of the season, for about two weeks after 
the close season commenced.” 








DRIED FRUIT SHIPMENTS BY SEA. 


In August the shipments of dried fruit from San 
Francisco by sea were 3,906,364 pounds, compared 
with 3,751,362 pounds in August, 1909; 451,822 in 
1908, and 187,299 in 1907. Last month the ship- 
ments to Germany were as follows: Prunes, 1,034,- 
617 pounds; apricots, 796,634 pounds; peaches, 
94,037; and pears, 60,100 pounds. The varieties 
for France were as follows: Prunes, 250,768 pounds ; 
apricots, 245,651 pounds; and pears 11,000 pounds. 
The shipments to Denmark, Norway, Belgium and 
England were all apricots and all pears to Holland. 
To New York there were 40,720 pounds prunes and 
55,448 pounds of peaches. 


Our advertisers are thoroughly reputable and reliable. 
They are the people. Buy from them. 





PREPARING APPLES FOR MARKET. 

“The picking, packing and marketing of apples 
whether done by the speculator or grower and owner 
of the apple orchard, will,” writes George C. Richard. 
son, of Missouri, in the American Agriculturist, “te. 
quire and demand considerable preparation in adyance 
to successfully perform the work at the right time anq 
in a proper manner to get best results. 

“It is necessary and important to know how many 
varieties and’ characteristics of the different Varieties 
that the orchard contains; the time they should be 
gathered; how long certain varieties will hang on the 
trees, from the time the apples show normal size and 
color and ready to commence picking, until the apples 
commence to drop, etc. All these things must be 
known so that a sufficient number of pickers will be 
ready to gather the apples in a given number of days 

“As an illustration, from the time the Jonathan and 
Winesap are ready to pick, until they commence to 
drop, noticeably there is an average period of from 
ten to twelve days. The quantity a man can pick in a 
day will depend on the age of the trees and whether 
a full or partial crop, but a good day’s work will vary 
from forty to seventy-five bushels per man, according 
to his skill. It is in order to say that plenty of pick- 
ing sacks, baskets or picking boxes, ladders of dif- 
ferent lengths and sorting tables should be ready. At 
the same time barrels or boxes, or both, should be 
made up and ready to receive the fruit. 

Plan Disposition Early. 

“During this preparatory period, the successful 
grower will have under consideration the disposition 
of the prospective apple crop, as to finding a buyer to 
take the apples at packing time, or make arrangements 
to cold store the better grades. 

“| should strongly recommend to every grower to 
contract for his boxes or barrels as early as possible 
for economic reasons, as well as a safeguard to insure 
packages to place the fruit in on time. The larger 
growers should secure cooperage stock for barrels or 
box material and have them made up at the orchard. 
This arrangement for packages will meet with favor 
among the buyers of apples and places the grower in 
a more independent position. 

“During this preparatory period I would suggest 
to every grower of apples to get posted on the crop 
prospects of other states from reliable sources of in- 
formation, that he may learn where the hest markets 
will be and for the further reason that he may know 
approximately the market value of his apple crop, 
which will place him in a position to know whether to 
accept or reject an offer, when one is made. 

Picking and Grading. 

“The day has passed when careless work in the 
fruit line will succeed. Honest grading and packing 
of apples will be rewarded by good prices, as the de- 
mand for first-class apples properly packed exceeds 
the supply. The first step or stage is careful picking 
and handling. The foreman of the pickers will see 
that his men are equipped with picking sacks, of 
baskets, and a ladder of suitable length, and he will 
instruct his men to place the ladders carefully against 
the limbs of the trees, to prevent injury and loss of 
fruit by falling. He will show his men that by giving 
the apple a side twist it will come off easily with the 
stem, as a direct pull will either leave the stem of 
bring the fruit spur and with it the bud for the next 
year’s apple. His men should be impressed with the 
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CORN Will Mean COIN This Season!! 


| Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard 
machines and repair parts, but they are going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY¢CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 
Brushing Machines, Mixers, Cookers, Etc. 

















The Sprague Universal 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hvie. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 





DANIEL G. TRENCH & C ., General Agents 


Sprague Canning Machinery Company, 5 Wabash Avenue, CHICAGO 
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importance of placing them in the baskets or sacks 
and picking boxes with care, so as to avoid: bruising. 
The hauling to the packing house or packing in the 
orchard is a matter of choice with the grower. 

“The foreman of the packers and sorters directs one 
of his men to stencil the name of the variety on the 
packages, and to face the box or barrel with uniform 
averaged sized apples, of high color, of the grade he 
is going to make; if for No. 1 or No. 2 grades. The 
requirements for No. 1 apples are: First, the standard 
for size shall not be less than 2% inches in diameter 
and, further, that No. 1 apples shall be at time of 
packing practically free from the action of worms, de- 
facement of surface or breaking of skin; shall be 
hand-picked from the tree, a bright and normal color 
and shapely form. Requirements for No. 2 apples: 
Shall be hand-picked from the trees, shall not be 
smaller than 21% inches in diameter, the skin must not 
be broken or the apple bruised. This grade must 
be faced and packed with as much care as No. 1 
fruit. 

“The sorters or graders will select apples according 
to grade and place in boxes or barrels, and gently 
shake the packages while they are being filled. Apples 
packed in barrels should be filled about % inch above 
chimes and placed evenly before pressing the head 
into place. Apples packed in boxes should have a 
crown of 3 inches before the lid is pressed into place 
for nailing. 

“The apples of an inferior grade to No. 1 and No. 2 
have not sufficient value to go to the expense of plac- 
ing in packages and should either be evaporated or 
made into cider or vinegar, or the best way is to dis- 
pose of them in bulk to a class of trade that want 
cheap apples. We have experienced abnormal years, 
when the quality of apples was poor, when we were 
not warranted in anything but making the first grade 
and the remainder, excluding the cider apples, were 
sold in bulk.” 


DRIED FRUIT EXPERIMENTS. 

lt is evident from a press report emanating from 
Stantord University that the Referee Board of Chem- 
ists is not prepared to make a report this fall upon 
the question of the use of sulphur in dried fruits. The 
Stanford dispatch states that twenty students of that 
university have been chosen by the government offi- 
cials to submit to a diet test to ascertain the effect of 
eating California sulphur cured fruits. The experi- 
ment will be conducted under conditions of a nature 
similar to those of other diet squads, and it is said 
the desire is to secure a report for comparison with 
the results secured in a test of the same character at 
the University of California last year.—California 
Fruit Grower. 

DENVER’S TRIBUTE TO CARSON. 

MacMonnies has chosen Kit Carson as the prin- 
cipal figure in his Pioneer Monument which will 
be unveiled in Denver. “The Call of the West,” 
the western spirit, according to two illustrated 
articles in the October Century, furnishes the motif, 
the underlying sentiment of the sculptor in this 
elaborate and representative memorial. One is apt 
to think of Carson as a fighter, an adventurer 
merely ; but the informing account of him furnished 
by Charles M. Harvey reveals the man in a variety 
of aspects, insomuch that it is easy to see why he 
is, aiter all, of a stature big and broad enough to 








be chosen to represent the intrepid enterprise and 


sagacity upon which were ‘laid the 


ca toundations 
of our western civilization. 





CHICAGO DAY AT ILLINOIS STATE Farr, 

Thursday, October 6, has been selected by the 
Trade Extension Committee of the Chicago Asso. 
ciation of Commerce as Chicago Day at the Illinois 
State Fair, Springfield, September 30 to October 8 
This is also designated as Governor’s Day and it 
is believed that the combined features will draw 
a record-breaking attendance. The Alton and other 
railroads have granted special excursion rates. 


W. A. CHAMBERS GROCERY CO., INCORPORATEs,. 

The W. A. Chambers Wholesale Grocer Co., Clarks- 
ville, Tenn., has been incorporated with $50,000 capital 
stock by W. A. Chambers of Clarksville, Tenn., and 
T. J. McReynolds of Hopkinsville, Ky. The company 
will absorb the Hopkinsville branch house of the W, A. 
Chambers Company of Clarksville. 





NEW UTAH CANNING FACTORY IN OPERATION. 


Dan Collett, secretary of the Manufacturers’ 
Association, is proud of a new addition to the manu- 
facturing industries of the state. This is Hewlett’s 
tin can factory, which has just been completed and 
is now in active operation, having a capacity of 
between 15,000 and 25,000 a day. 

This is the first tin can factory built in the state 
of Utah that will make all the different grades of 
cans. There are about a dozen machines, which 
will make various sizes from a two-ounce up to a 
fiftv-gallon can.—Utah Newspaper. ‘ 


PACIFIC COAST LOBSTER. 

George M. Bowers, chief of the United States 
Bureau of Fisheries, was in San Francisco the early 
part of the month. He said: “The coasts of Wash- 
ington, Oregon and California have not proved 
successful experimental stations for the planting 
of lobster. There is, however, a station at Ketchikan, 
\laska, that promises good results and the com- 
mission intends to continue its experiments in 
lobsters there.” 


CANNING SPINACH IN CALIFORNIA. 


The California canners made an increased pack of 
spinach this season and about 600 tons were put up 
from around El Monte. It made a fine pack and 
promises to become a valuable addition to the Cali- 
fornia canning industry. This is more than the entire 
output of canned spinach of California has been be- 
fore. 


WASHINGTON PRUNE HARVEST ON. 


A Vancouver (Wash.) report by mail reports that 
the prune harvest is in full blast there. The recent 
winds accompanying the forest fires have lightened 
the prune crop, which was already below normal. 
The quality of the fruit, however, is excellent. 





ANSWERED ITS PURPOSE. 

The Farmers’ Canning Company, Crothersville, 
Ind., in a letter just received say: “Please discontinue 
our want ad, as it has answered its purpose.” 
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THE CANNER AND DRIED FRUIT PACKER. 








CHAS. A. TRIPP, 


NS, 
0. E. MceMEANS Am. Inst. E. E. 


Bucklin’s 





Am. Soc. M. E. 
bh / > 
McMeans & Tripp ' CYCLONE 
ENGINEERS . Pulp Machine 
MECHANICAL 33 ELECTRICAL eeieta de Tes Sietipe in wee 
MACHINE DESIGNERS Gan pit iegeapecing Roane 
kin for Canning. 

Design and Superintendence of Construction of CAPACITY 73 tone Tomatoes per day: 50 to 60 tons Pumpkins pes 








CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 


607 State Life Bldg. INDIANAPOLIS ~CHICAG O~ 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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’ ith 50 feet of track and cables, $800.00 
Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, w 
yn Pace. Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 
Power Hoist and Carrying Machine 
—— A gps" 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. Y. For 
further information and catalogue 
address 











C. 8S. HARRIS CO., ‘taucres Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 


A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








§,A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to-his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 


























GOOD BOOKS fFer4 


Canner’s Library 


Canning and Preserving, with bacteriological Teck- 
aique, by B. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Musilage and Silage. By Manly Miles, M D., 
Fr. BR. M. 8S. Illustrated. 100 pages. 6x7 in. Cloth, 
5e@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Saow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peack Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Iasects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illustrated. 
5x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








@rder throngh the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 







For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hssociation. 


L, A. SEARS, President, W. BR. noece, mice President, FRANK E, GORRELL, Sec’y and Treas., 


ch. 
uat output, as follows: Packers. of from 1,000 to 5, , $5.00; 50,000 to 100,000, $10.00; 108,000 te 
sso, Batt gis00f"150,000 to 200, , Fas0d, wacceding 200,000" $50.08, RAED. conen, Sa Ss : 


Gestern Canners’ Association. 





























5 ROACH, President, GENE DICKINSON, Vi x . . yy and Treas., 
Ww. R. o Mich. Eureka, meet FRIEND F, WILEY. gs 2 
: fe Tilinois {Canners’ Association. 
. W. McCall, residen . 5. , Vice-Presiden: Gene ’y-Treas. 
. Gibson City. "otpesten. ad nee SP 
Southern Canners’ Assoctation. 
B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
W. McREYNG@LDS, President, CHAS. LATCHEM, Vioce-Presidest, F, JOS. SCHULER, Seo’y and Treas., 
ome, Wabash. Crothersville. 
Obio Canners’ Hssociatton. 
J. CO. WARVEL, President, L. A. SEARS, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe, Dayton. 
Uk State Packers’ Association. 
FFECKER, President, Smyrna, Del. GREENABAUM, Vi potion Beaf: Bigg oo . ae 
a 0. Bas. T. Se GuTSON” Vioe-President, Fasten Ma. nat hissy ASHIELY, Seorotey” and P rosea: Sone Ma. 
Kentucky Packers’ Association. 
E. 0. TANNER, President, STEELE READING, Secretary, 
McKialey. Frankfort. 








Canners’ League of California. 



































F, F. —. be President, Los 
L. F, GRAHAM, Presiéent, Ose oIMOND, thy oe t, snates.. DEMING, SS San Francisco. 
New York ‘State Ce Canned Goods k Packers’ Hesociation. 
, . . . B TFIELD, y ‘ 
Maes FP. ones at emus, E. 8. : ag = “y Presiden ae oy hg noeretary, A. a ie ae 
Iowa Canners’ Hesociation. 
B. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E. W. VIRDEN, et eae Treas., 
Elgin. Independence. Cedar Rap 
ra. aenmmesota C ’ As ociation. A. M. HATCH, Treasurer, 
a. Z. ETE, Enevitent. . Ba ent, 7 » Secnetany, » yas ‘ 
Missouri Valley Canners’ Heeceiation. 
RB. B, GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iewa. L. I, MOORE, Seo’y and Treas., Oregen. 
Wisconsin Camners’ Fissociation. ome 
wv. oO oy - -~ epee WwW. H. au, oe-President, C. MADSEN, asurer, CHAS, BAL , Beoretary. 
Michigan Canners’ Hssociation. 
. THOMAS, a BR. ROAOH, Vice-President, Faun ¢ GERBER, Treasurer. 
per Rapids, Mich. Hart, Mich, mont, Mich. 
0. D, wyron, President, Virginia Camners’ Association. 4. A. LAgMAN, See’-Treas,, 
Canning Mase a doar fer? ome Assoekation. 
@Bo. A THOS. A. J. T. WHITEHURST, Vice-President. 
m0. W. — Rypties, Ma 
National Canned Goods and and Dried Fruit Brokere’ Hssoeiation. 
AS. . xX. 0. GILBERT, Treasurer, 
6 8. JONES, Poecttent, M, ee Tee 
tional food Manufacturers’ Hesociation. 
T. J. CARROLL, President, Na Ww. =. First Vice-President, T. J, RIONRAE, Sayeed Vico Pansies, 
FRANK BR. Third VWiee-President, WILLIAM HE. Treasurer, E. C. cs, Secretary. 
er tae Dues: $20 per year. Philadelphia. 





Baltimore Canned Goods Exchange 


70RN 6. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 





























| Wheeling Cans a 
Solder Hemmed Com 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place _ 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 





| WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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